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FOOD POLITICIAN SEEKS PROMOTION. 

Food Commissioner J. Q. Emery, of Wis- 
consin, is said to be seeking the nomination 
for Congress to succeed the late Congressman 
Adams. The latter had State 
food commissioner, and his activity in that 


also been a 


position resulted in his political promotion. 
Now 
anxious to emulate his example. 


Commissioner 


Emery is said to be 


2, 
—-—&o—_—_ 


BORAX PLANT FOR NEW JERSEY. 


The Borax Consolidated, Limited, has pur- 
chased a plot 110 feet wide and 900 feet deep, 
on the shore of the Kill von Kull, Bergen 
Point, N. J., opposite Staten Island, New 
York City, together with the dock rights of 
an adjoining plot of similar width, from the 
T. & S. C. White Company, sulphur refiners, 
for the sum of $250,000. It is understood 
that the borax concern will establish a plant 
on the property. 


Re 


HARD TO FIND INSPECTORS. 
The Civil Service last week 
planned to examine 3,680 applicants for Fed- 
eral meat inspectorships. 


Commission 


Up to the close 
of last week the papers of 2,240 applicants 
were received, and 680 of these 
ined and 


were exam- 

Out of this 680 only 51 
qualified. Most of ' these 
were from the East, and it is expected that 
when the papers of the applicants from the 
West are marked, the proportion of the suc- 
cessful 


marked. 


were passed as 


will be greater. 
is very strict.in its markings, and will. cer- 


tify only those fully qualified for the work. 


The commission 


stati 


CANADIAN ANALYSIS OF MEATS. 

When the Canadian Minister of Agricul- 
ture asked his department to inyestigate and 
of the 
canned meat industry:and slaughterhouses of 


report upon the sanitary conditions 
Canada, he arranged at the same time with 
the Minister of Inland have 
analysis made of canned. goods .offered. for 


Revenue to 
sale throughout the Dominion.. The -report 
of the Department of Agriculture is not yet 
completed, but the chief 
analyist, 


analysis by. the 


Thomas MacFarlane, . is finished. 
MacFarlane says that 322 samples collected 
throughout Canada were.analyzed.- - This-in- 
cluded samples from the United States as 


well as Canadian packed méats. In only four 


samples out of the 322 were fourid any .evi- 


dences of decomposition. The.report ‘is con- 


sidered highly satisfactory. 


NEW MEAT INSPECTION RULES 


The United States Department of Agricul- 
ture has made public the regulations for the 
enforcement of the new meat inspection law 
adopted at the recent session of Congress. 
Ever since the passage of the law there has 
been great interest in the rules for carrying 
it into effect which the law provided the Sec- 
retary of Agriculture should draw up. These 
rules have now been put in form, and will be 
enforced in detail from and after Oc- 
tober 1. 


every 


The only regulations not yet announced are 
those affecting transportation of meats in in- 
terstate or foreign commerce, and the micro- 
scopic inspection of pork. These will be made 
public later. 

The regulations were drawn up by the Sec- 
retary of Agriculture after he had made a 
tour of inspection of the chief packing centres 
of the after 
packers at 


consultation with 

They are very 
lengthy and cover practically every process 
of the industry, “from pasture to package,” 
with minute detail. Their enforcement ap- 
plies to every meat establishment in the coun- 
try, big or little, 


country, and 


points visited. 


which does an interstate 
business. 

And it practically applies to every meat 
establishment or shop in the country without 
exception, since even retail butchers must se- 
cure from the Secretary of Agriculture cer- 
tificates of exemption from inspection, in or- 
der not to be subject to prosecution for vio- 
lation of the law. It therefore behooves the 
and retail, to 


study these regulations and adapt the conduct 


trade everywhere, wholesale 
of business to their requirements. 

Heretofore the slaughter of meat animals 
and the preparation of meat products has been 
under the supervision of state or municipal 
authorities, which has meant practically only 
Pack- 


inguouses doing an export business had- thor- 


inspection of the products turned out. 


ough government inspection for all their prod- 
ucts, of course, but the hundreds of abattoirs 
and small meat or provision plants all over 
the country doing only a local business really 
ran their establishments without suggestion or 
interference from the authorities, except such 
general supervision as was exercised by local 
boards of health. 
Government Runs the Business. 

It is important for the meat trade to un- 

derstand that under the new law a very dif- 


ferent situation exists. Though the law can 


apply only to interstate trade, yet there are 
very few plants which do not dispose of some 
of their products in another state. Therefore 
practically only a few of the thousands of 
plants in the United States will be exempt 
from the law. Even retail butchers come 
under this federal supervision, as will be seen 
by tne rules. 

Under the law every department of every 
plant slaughtering meat animals or prepar- 
ing or handling meat products in any way, or 
disposing of such products in interstate trade, 
must conduct its business under the supervi- 
sion and direction of a government inspector. 
Under these regulations a plant is, with the 
exception of its clerical force, practically run 
by government inspectors. They direct prac- 
tically everything except the book-keeping and 
accounting, and their orders are law. 

Wilson that plants 
which do not comply with these regulations 


will be refused inspection, which means that 


Secretary announces 


they must shut down and go out of business, 
if they do more than a merely local trade. 
Plants which do not fulfil the regulations con- 
cerning sanitation make the necessary 
improvements before October 1st, or they will 


must 


not be allowed to operate after that time. All 
products on hand October 1st, which have not 
been inspected under the new law, must be re- 
inspected before they can be disposed of. 
A brief analysis of the regulations discloses 
these chief points: 
What the Rules Require. 


Every meat plant and meat dealer, whole- 
sale or retail, handling interstate products, 
must apply either for inspection or exemption. 
Certificates of exemption will be issued to re- 
tailers and others not to have inspection ser- 
vice, and every plant and shop will get a 
government number, whether inspected or 
exempted. 

Operations must be conducted under direc- 
tion of inspectors, who will regulate the hours 
of killing. Where 
more than one abattoir, he 


one inspector supervises 


will set the hours 
of slaughter to suit his convenience. 
specify what consti- 


Sanitary regulations 


tute proper materials for. floors, walls, 


benches, etc. They prohibit the employment 
of diseased persons and the feeding of hogs 
They 
butchers to disinfect hands and implements 
after killing 
trucks, etc., must be provided also. 


on slaughterhouse refuse. require 
Separate 


Meats 


diseased animals. 
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must not be allowed to touch the floor. Plans 
of new or remodelled plants must be sub- 
mitted to the 


Secretary for 


his approval before building or rebuilding can 
A 


of Agriculture 


be carried out. 


Details of the Various Inspections. 


Ante mortem inspection of animals 


must be in the pens of the abattoir where they 
are to be killed, 


meat 
not elsewhere. 

In the post mortem inspection the head, tail, 
blood, viscera, etc., of suspected animals must 
be kept separate until after the carcass has 
been inspected. The regulations for the dis- 


posal of parts or organs of diseased car- 


casses are very specific. 
“Retaining” and “Condemned” rooms must 
be built especially to hold suspicious or con- 
demned carcasses, and must be of special con- 
struction and kept under lock and key by the 
inspectors. 
Regulations governing tanks and tanking 
are very strict, and inspectors must use color- 
ing other substance to 


matter or destroy 


Estab- 
lishments which have no tanks must send their 


value of tankage for food purposes. 


tankage to another plant under the direction 
of the inspector. 

There is an intricate system of labels, tags 
and brands for all live and dead meat animals 
and all meats and meat products. Trade labels 
must be submitted to the Secretary of Agri- 
culture for approval, must state only the real 
ingredients and must be attached under the 
eye of the inspector. 

Aside live and dead inspection, and 
carcass inspection, there must be another in- 
spection before the 


from 


meats or products are 
shipped or taken away from a plant, or be- 
fore they are sent to the canning, cooking, 
There must 
also be a re-inspection of meats received from 


other establishments. 


sausage or other departments. 


Modern Preservatives Are Absolutely Pro- 
hibited. 

The regulations concerning dyes, chemicals 
and preservatives absolutely prohibit the use 
of all such (except where allowed by a Fed- 
eral law), and the only preservatives per- 
mitted to be used in any way are salt, sugar, 
vinegar, pure spices and saltpetre. 


sion to 


Permis- 


use saltpetre is given until 


further investigation can be made. 


only 
This bars 


borax and other preservative agents which 


might be used in pickling. 
The processes of preparing meats and meat 
products for food are to be supervised and 


regulated, and rules are given 


for pickling, 


sausage-making, canning, rendering lard and 


tallow, ete. 

The regulations for stamping and for issu- 
ing certificates are detailed 
system of reports is to be made on all plants 


daily. the 


explicit, and a 


Appeals from action of in- 
spector may be made to the chief inspector 
and to the chief of the Bureau of Animal] In- 


dustry the 


any 


and Secretary of Agriculture, 


whose decision shall be final. 
Secretary Wilson’s Announcement. 
In making public these regulations, Secre- 


tary Wilson made the following announce- 
ment : 
U. 8S. DEPARTMENT OF AGRICULTURE, 
OFFICE OF THE SECRETARY, 
Washington, D. C., July 25, 1906. 
For the purpose of preventing the use in 
interstate or foreign commerce of meat and 
meat food products which are unsound, un- 


healthful, unwholesome, or otherwise unfit for 
human food, under the authority conferred 
upon the Secretary of Agriculture by the pro- 
visions of the act of Congress approved June 
30, 1906 (Public, No. 382), the following reg- 
ulations are hereby prescribed for the inspec- 
tion, reinspection, examination, supervision, 
disposition, and method and manner of hand- 
ling of live cattle, sheep, swine, and goats, 
and the carcasses and meat food products of 
cattle, sheep, swine, and goats, and for the 
sanitation of the establishments at which in- 
spection is maintained. 

These regulations, which for purposes of 
identification are designated as B. A. I. Order 
No. 137, will supersede B. A. I. Order No. 1, 
dated March 9, 1897, and B. A. I. Order No. 
125, dated June 27, 1904, and all amendments 
thereto, except the portions of the last-named 
order and amendments which relate to the 
microscopic inspection of pork, and shall be- 
come and be effective at once. 

JAMES WILSON, 
Secretary of Agriculture. 

The regulations in detail are given here- 
after, and should be carefully studied by the 
entire trade: 


The New Rules. 


REGULATION 1. All slaughtering, packing, 
meat canning, salting, rendering, or similar 
establishments whose meats or meat food prod- 
ucts, in whole or in part, enter into inter- 
state or foreign commerce shall have inspec- 
tion under these regulations unless exempted 
from inspection by the Secretary of Agri- 
culture. Only farmers, and retail butchers or 
retail dealers supplying their customers, may 
be exempted under the law, but they are, 
nevertheless, subject to the provision of the 
law which places a penalty upon any person 
who shall sell or offer for sale or transpor- 
tation, for interstate or foreign commerce, 
any meat or meat food products which are 
diseased, unsound, unhealthful, unwholesome, 
or otherwise unfit for human food, knowing 
that such meat food products are intended 
for human consumption. 

All carcasses and parts of carcasses of 
cattle, sheep, swine, and goats, and all meats 
and meat food products thereof entering into 
interstate or foreign commerce shall show 
either that they have been inspected and 
passed or that they have been exempted from 
inspection under these regulations. All meats 
and meat food products on hand October 1, 
1906, at establishments where inspection has 
not been previously maintained, or which have 
been inspected under previously existing law 
and regulations, shall be examined and labeled 
under these regulations before being allowed 
to enter into interstate or foreign commerce. 


Application for Inspection or Exemption. 


REGULATION 2. The proprietor or operator 
of each slaughtering, packing, meat-canning, 
rendering, or similar establishment engaged 
in the slaughtering of cattle, sheep, swine, or 
goats, or in the packing, canning, or other pre- 
paration of any food product into which the 
meats or meat food products of said animals 
enter in whole-or in part, for interstate or for- 
eign commerce, shall make application to the 
Secretary of Agriculture for inspection or for 
exemption from inspection. The said appli- 
cation shall be made in writing, addressed to 
the Secretary of Agriculture, Washington, D. 
C., and shall state the location of the estab- 
lishment, the address of the owner or of a 
duly authorized officer or agent of the same, 
the kinds of animal slaughtered, the estimated 
number of animals of any species slaughtered 


per day and per week, or the estimated 
amount of meats or meat food products re- 
ceived from other establishments, and the 


character, quantity, and proposed deposition 
of the products of said establishment. Blank 
application forms will be furnished by the 
Chief of the Bureau of Animal Industry 
upon request. 

If an establishment is not in a sanitary 
condition, inspection shall not be established. 


Exemption from Inspection. 
If in the judgment of the Secretary of 
Agriculture, the rétail butcher or retail dealer 


who is engaged in supplying his customers 
through the medium of interstate or foreign 
commerce should be exempted from Federal 
inspection, a certificate of exemption will be 
furnished to the applicant for use with trans- 
portation companies and other companies and 
persons in securing the movement of his prod- 
ucts. 
Official Number. 

REGULATION 3. If inspection is established 
under said application the Secretary of Agri- 
culture will give said establishment a number 
by which all its meats and meat food products 
shall thereafter be known, and this number 
shall be used by the inspectors of the De- 
partment of Agriculture, and also by the pro- 
prietors of said establishment, to mark the 
meats and meat food products of the estab- 
lishment as heyeinafter prescribed. Estab- 
lishments having one or more branches may 
use the same number for all by affixing a 
serial letter in connection with the number to 
differentiate the products of the different 
branches. Sach establishment at which in- 
spection is maintained must be separate and 
apart from any other establishment engaged 
in similar business at which inspection is not 
maintained 

Retail butchers and dealers who have been 
exempted from inspection under these regula- 
tions will be given numbers by which their 
products will be known. 


Designation of Inspectors. 

REGULATION 4. The Secretary of Agri- 
culture will designate an inspector to take 
charge of the inspection at each establish- 
ment where inspection is maintained, and will 
detail to said inspector such assistants as 
may be necessary to carry on properly the 
work of inspection and supervision at said 
establishment. For the purpose of enforcing 
the law and regulations the inspector and all 
employees under his direction shall have ac- 
cess at all times, by day or night, whether 
the establishment be operated or not, to every 
part of said establishment. 

REGULATION 5. Office room, including light 
and heat, shall be provided by proprietors of 
establishments, rent free, for the exclusive 
use of the inspector and other employees of 
the department on duty at each establishment. 
The room or rooms set apart for this purpose 
must be properly ventilated, conveniently lo- 
cated, and provided with lockers suitable for 
the protection and storage of such supplies 
as may be required; all to meet the approval 
of the inspector in charge. 


All Carcasses and Products Inspected. 

REGULATION 6. All cattle, sheep, swine or 
goats slaughtered at an establishment at 
which inspection is maintained, and all meats 
and meat food products prepared therein shall 
be inspected, handled and prepared as _ re- 
quired by these regulations. 


Notice of Daily Operations. 

REGULATION 7. The manager of each es- 
tablishment at which inspection is maintained 
shall inform the inspector in charge, or his 
assistant, when work has been concluded for 
the day, and of the day and hour when work 
will be resumed. Under no circumstances 
shall an establishment be operated except un- 
der the supervision of an employee of the 
department. All slaughtering must be done 
within reasonable hours and with reasonable 
speed, the character of the establishment be- 
ing considered. Where one inspector is de- 
tailed to conduct the work at two or more 
small establishments where few animals are 
slaughtered, the inspector in charge may desig- 
nate the hours for slaughter. No work shall 
be performed at establishments where inspec- 
tion is maintained during any day on which 
such work is prohibited by the law of the 
State or Territory in which the establishment 
is located. 

REGULATION 8. Each employee of the de- 
partment engaged in inspection under these 
regulations will be furnished with a num- 
bered badge, which he shall wear over the 
left breast 
the 


on the outer clothing while in 
his official duties, 
(Continued on page 34.) 


performance of and 
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PACKERS APPROVE NEW MEAT REGULATIONS 


The regulations formulated by the Secre- 
tary of Agriculture for the carrying out of 
the new meat inspection law apparently meet 
with the approval of the trade, though it is 
too early yet to tell what result their en- 
forcement will have in many details of busi- 
ness operation. 
consider the 
themselves as 


The big packers appear to 
regulations fair, and express 
They have studied 
the rules closely and are prepared to adapt 
themslves to their working. 


Many 


satisfied. 


smaller concerns throughout the 
country do not appear to have realized the 
importance of these rules as affecting their 
business, and it is from them that the great- 
est protest is expected to arise. 
cerns are not 
alone, but small manufacturers en- 
gaged in handling by-products, ete. The law 
applies to any plant which handles meat or 
meat products in 
trade or for export. 
The attitude of packing and meat concerns 
which have studied the rules, which includes 


These con- 


necessarily packing plants 


include 


any way for interstate 


practically every concern whose name and 
trade mark is well known at home and 
abroad, is indicated by the expression of one 
of the Chicago packers after he had read the 
regulations this week. “We are pleased with 
the regulations,” said he. “Our firm, and I 
may safely add the other big packing firms 
as well, will comply with them. 
considered fair. In general most of the regu- 
lations already have complied with. 
We have spared no effort to attain perfect 
cleanliness and sanitation in all departments. 


They are 


been 


The only delay has been where changes have 
been ordered in the structure of buildings.” 

Secretary Wilson has been very active in 
acquainting himself with conditions all over 
the country. He states that he found the big 
packers everywhere ready to comply with the 


law, as they always had been. He had no 


fault to 
plants. 


find with the condition of their 
But he is very anxious that every 
concern which has anything to do with the 
meat trade should understand that it must 
have inspection if it does an interstate trade. 

“Many slaughterers of food animals and 
preparers of meat food products which en- 
ter into interstate or foreign trade, have ap- 
parently not realized that unless they have 
Federal and the legal label by 
October 1, their interstate and foreign trade 
will be closed,” he says. 


inspection 


“It is not the desire 
to evade the law which causes certain dealers 
and firms to fail to arrange for inspection. 
It is rather a failure to grasp the fact that 
the law applies to all food products into 
Why, 
we had one firm which thought the law would 
not affect them because they put out a com- 
pound lard composed of lard and cottonseed 
oil. We told that firm that unless they had 
the Government inspection and the Govern- 
ment label the product could not be sold in 
interstate or foreign trade after October 1 
We told them further that the Gov- 
ernment label would show that their product 
contained cottonseed oil.” 


which meat enters in whole or in part. 


next. 


The Secretary was asked if such products 
as canned pork and beans and mince meat 
would be barred from interstate trade, un- 
less their preparation was supervised by 
Federal inspectors, and his answer was em- 
phatically in the affirmative. 

Regulations the railroad and 
transportaion companies in the handling of 
meats and meat products will be drawn up 
later, and it is by this means that the de- 
partment will get at small concerns which 
fail to ask for inspection, for the railroads 
will not be permitted to handle their prod- 
ucts. It is not expected that there will be 
any difficulty, however, after the scope of 
the rules is fully understood. 


governing 


2 
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NORWEGIAN INSPECTOR ENDORSES MEAT PLANTS 


Another representative of a foreign gov- 
ernment has careful examina- 
tion of packing plants at several of the chief 


concluded a 


centres, and has come to a conclusion similar 
to that other foreign investiga- 
tors. He pronounces the big plants at Chi- 
cago, Kansas City and New York cleanly and 
satisfactory, and says there is no reason why 


reached by 


foreign governments should hesitate to buy 
American meats and meat products bearing 
our Government guarantee. 

Dr. Adolf inspector 
for the city of Christiania, Norway, was sent 


Jacobsen, veterinary 
by the Norwegian government to this coun- 
try to investigate the methods in vogue here, 
and to see how much truth there was in the 
scandalous abroad. He 
spent several days in each of the big plants 


stories circulated 
at Chicago and Kansas City, and made a 
thorough examination of 
points. 
of this week, he spent two days looking over 


matters at those 


Before sailing for home on Thursday 


the big New York plants, and expressed him- 
self as much pleased with what he saw there. 

“The big plants which I inspected were 
most cleanly and satisfactory in their man- 
ner of operation,” said Dr. Jacobsen, speak- 
ing of his investigations at Chicago, which 
were the chief object of his visit. “This 
applies particularly to the killing methods. 


It was quite different from what we had been 
led to expect after reading what had been 
published abroad. The sanitary conditions 
were excellent, and there appeared to be 
plenty of inspectors to see that they were 
kept so.” 

During his stay in New York Dr. Jacobsen 
visited the plants of the United Dressed Beef 
Company and Swift & Company on the East 
Side, and expressed himself as delighted with 
had heard that New York 
plants were not up to the Western standard 


everything. He 


of excellence, and he was much surprised to 
find such model institutions as those he vis- 
ited. 

Dr. Jacobsen has decided views on inspec- 
tion methods. He believes all inspectors ex- 
cept those for sanitary direction should be 
He visited Washington 
on his way back from Chicago and made a 


veterinary surgeons. 


number of suggestions to Chief Melvin of the 
He thinks that 
no meat inspector should be appointed who 


Bureau of Animal Industry. 


is not a veterinary. Dr. Jacobsen himself 
is quite a prominent member of this pro- 
fession, and believes no one quite so well 
qualified to judge of the soundness of meats 
and the methods of slaughter as a_ veter- 
inarian. 

Before his departure Dr. Jacobsen remarked 


that if his home government acted upon his 
recommendations there would be much more 
American canned and barrelled beef 
bought in his country than there had been 
heretofore. He saw no reason to put any 
sort of restriction upon American meat prod- 
ucts which bear our Government stamp. 
— 


ARMOUR PLANT FOR THE NORTHWEST. 


The visit of J. Ogden Armour to St. Paul 
and Minneapolis this week gave rise to a 


meat 


report generally circulated over the country 
that the Armour interests contemplated the 
location of a modern packing plant at Minne- 
apolis to cost several million dollars. The 
only big plant in the Northwest is the Swift 
plant at St. Paul, the nearest competitors 
being the Armour and Cudahy plants at 
Sioux City. It was said that a site had been 
offered for the Armour plant at Minneapolis 
which would give it an advantageous: loca- 
tion, and Armour officials admitted that 
there had been some consideration given to 
the subject, though nothing had been decided. 
— = 4S 
PACKING HOUSE WHITE WINGS, 

Considerable prominence was given in the 
daily press this week to the fact that every 
employe of an Omaha packing plant would 
be put into a white duck uniform, begin- 
ning August Ist. It was stated that 7,000 
suits had been ordered by the packers for 
their workmen, and that this would be the 
exclusive style of dress hereafter. The pack- 
ers will launder the uniforms free of charge 
and will provide one or more clean suits 
each day for every employe. It has been a 
question heretofore as to whether white was 
the best color for certain classes of packing- 
house workmen, but if the fashion is to be 
white, packers all over the country will fol- 
low the style and make all their employees 
“white wings.” 

— 

NEW GERMAN PROHIBITION PASSED. 

The German Bundesrath has adopted the 
recommendation of Prussian agrarian socie- 
ties and passed a new meat regulation pro- 
hibiting the importation of foreign meats 
glands accompany the 
This is done on the theory that 
trustworthy examination is impossible with- 
out the glands. As the inclusion of the 
glands with the meat would be practically 
impossible, this regulation would cut off trade 
in such meats, which is the object aimed at 
by those who advocate the regulation. This 
enactment will probably result in a further 
rise in the price of horseflesh and dog meat 
in Germany. 

Details of the regulations provide 
that when the important organs have been 
removed from a carcass inspection can be 
made only by a veterinary expert instead of 
the ordinary examiners, and that the meat 
of such carcasses can be pronounced fit for 
food only under certain specific conditions. 
A much more thorough examination of the 
lymphatic glands of an animal is also re- 
quired. These glands from all parts of the 
carcass must be subjected to inspection with 
They must be cut not only 
lengthwise, but The glands as 
well as other organs must remain attached 


unless lymphatic 


meats. 


new 


a microscope. 


crosswise; 


to fresh and prepared meats so far as is 
necessary for trustworthy inspection. 
The regulations will take effect at onee. 
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THE MODERN PACKING HOUSE 


By FRED, W. WILDER 


Formerly general superintendent Swift & Company and general superin- 
tendent, designer and builder of the Schwarzschild & 
Sulzberger Company plant at Chicago. 











a Complete Treatise on the Designing, Construction, E.quip- 
(yerm) ment and Operation of a Modern Abattoir and Pack- 
>“ ing House, According to Present American Practice, 
Including Formulas for the Manufacture of Lard and 
Sausage, the Curing of Meats, Etc., and Methods of Converting 
all By-products into Commercial Articles 





This work is a volume containing over 500 pages, printed on heavy half-tone 
paper stock, profusely illustrated with diagrams, sectional views and half-tone cuts. 
The author, Mr. F. W. Wilder, was the leading authority in the United States upon 
all matters relating to the packing house industry, and this book is carefully com- 
piled from years of experience where business was done on a large scale, and 
should appeal to everyone in this line of business as a rare opportunity for gain- 
ing knowledge which has cost thousands of dollars to acquire, and which is jhereby 
made available to all. 


MR. WILDER, THE AUTHOR OF THIS BOOK, WAS SENIOR MEMBER OF THE FIRMI[OF,WILDER & 
DAVIS, PRACTICAL PACKING HOUSE DESIGNERS AND BUILDERS, WHOSE ADVERTISEMENT APPEARS 
ON PAGE 37 OF THIS ISSUE. 


The book is written in plain language, so that all instructions 
may be easily followed. It is a work which should be in every 
packinghouse, large or small. 











Price, Bound in Cloth, $10.00 
Sent prepaid on receipt of price 
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Book Department Floor A, Produce Exchange, N. Y. 
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TRADE GLEANINGS 

The slaughter house of Hodge & Engle, at 
Urbana, O., was destroyed by fire last week 

Swift & Company have opened permanent 
quarters at 628-650 Fifth street, San Fran- 
cisco, Cal. 

rhe Lima Pork Packing Company, of Lima, 
O., has increased its capital stock from $60,- 
000 to $150,000. 

A slaughter house belonging to Henry 
Compton, at New Castle, Ind., was damaged 
by fire on July 24. 

E. Ruhlman & Son, sausage manufacturers 
of Bayonne, N. J., are to start a sausage 
manufacturing plant at Perth Amboy. 

The Producers’ Cotton Oil Company, it is 
reported, contemplates rebuilding its plant at 
Yazoo City, Miss., which was burned last 
June. 

The Coshocton Ice and Provision Company, 
of Coshocton, O., has been incorporated with 
$60,000 capital stock by J. W. Almack and 
others. 

Fire caused a damage of several hundred 
dollars in the smokehouse of Armour & Com- 
pany at Kansas City, Mo. The loss was 
chietly on stock, 

The Morgan Oil and Fertilizer Company of 
Red Springs, N. C., has been incorporated 
with $50,000 capital stock by W. F. Williams 
and J. G. Williams. 

The large tannery at Harrison Valley, 
Tioga County, Pa., was destroyed by fire last 
week. The loss is estimated at $80,000, 
partly covered by insurance. 

The Atlanta Fertilizer Company of Atlanta, 
Ga., has been incorporated with $50,000 cap- 
ital stock by G. T. Eubanks, J. R. Smith, 
John M. Cochran and W. D. Manley. 

C. S. Higgins, of New York City, is re- 
ported as contemplating the erection of a fac- 
tory at Galveston, Tex., for the manufacture 
of all grades of soap from cottonseed oil. 

The Willow Creek Livestock Company of 
Dexter, Colo., has been incorporated with a 
capital stock of $10,000 by Charles Schluter, 
‘Christine Schluter, George and Laura Harvey. 

Mutual Cotton Oil Company of Hogans- 
ville, Ga., has been incorporated to operate 
a cottonseed oil mill, with $30,000 capital 
stock by M. H. Hightower, H. H. Mobley, 
Frank Word, S. A. Davis and others. 

The Brady Leather Company, of Rochester, 
N. Y., has been incorporated with a capital 
stock of $5,000 for the purpose of manufactur- 
ing and dealing in skins, hides, leather, ete. 
C. A. Brady, of Rochester; J. C. and F. W. 
Dow, of Lynn, Mass., are the incorporators. 

The McSweeney Packing Company has been 
organized and will be incorporated under New 
Jersey laws, with a capital of $1,000,000, for 
the purpose of absorbing the American 
Dressed Beef Company. Mr. McSweeney is 
president of the American Dressed Beef Com- 
pany. The new concern will establish addi- 
tional plants in the West and South. 

The American-Mexican Investment Com- 
pany, of Jersey City, N. J., has been incorpo- 
rated with $1,650,000. The company proposes 
to acquire and hold real estate, carry on a 
general cattle and agricultural business and 
develop oil and mining lands. The incorpo- 
rators are A. A. Archibold, Patrick J. Dooley 
and Charles Hardenberg, all of No, 76 Mont- 
gomery street, Jersey City. 


LATE REFRIGERATION NOTES. 


Brooklyn, N. Y.—The Citizens’ Independent 
Ice Company has been incorporated with a 
capital stock of $10,000 by J. G. Lapham, of 
srooklyn; G. W. Hopping and A. Lippold, of 
New York City. 

Columbus, O.—The Jefferson Ice and Stor- 
age Company has been incorporated with $50,- 
000 captial stock by W. J. Sauer, F. W. 
Taylor, O. T. Snyder, C. H. Brown and L. F. 
Sater. 

Hagerstown, Md.—The German Brewing 
Company of Allegany County has purchased 
a site for a cold storage plant. 

St. Louis, Mo.—The Mound City Ice & Cold 
Storage Company has secured a permit for 
the erection of its cold storage plant. About 
$38,000 will be expended. 
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COTTONSEED CRUSHERS’ COMMITTEES. 

The new committees appointed by Presi- 
dent F. H. Bailey of the Inter State Cotton- 
seed the 
President Bailey 
himself with an able and 
active staff of helpers, and a great amount of 


Crushers’ Association for coming 
year have been announced. 
has surrounded 
Vice- 


President Ransom continues as head of the 


valuable work should be accomplished. 


Bureau of Publicity, which insures the largest 
results possible. The legislative committee, 
which may cut quite a figure at Washington 
and elsewhere, is headed by ex-President 
Hamilton, while Vice-President Ransom is 
also head of the rules committee. 

The official list is as follows: 

-President F. H. 
Bailey, Paris, Tex., chairman; Vice-President 
L. A. Ransom, Atlanta, Ga.; Jo W. Allison, 
Ennis, Tex.; E. M. Durham, Vicksburg, Miss.; 
J. C. Hamilton, Baton Rouge, La. 

Committee on Rules—L. A. Ransom, Atlan- 
ta, Ga.; A. D, Allen, Little Rock, Ark.; J. 
M. Macdonald, Franklin Ives, Cincinnati, O.; 
E. E. Chandler, Chicago, Ill.; E. T. George, 
New Orleans, La.; L. W. Haskell, New York; 
R. L. Heflin, Sherman, Tex.; Ernest Lamar, 
Selma, Ala.; R. A. Allison, Winona, Miss.; 
E. P. McBurney, Atlanta, Ga.; Fred B. Jones, 
Memphis, Tenn. 


Executive Committee 


- Committee on Appeals and Grievances— 
C. Fitzsimons, Columbia, 8S. C.; E. S. Ready, 


Helena, Ark.; E. M. Durham, Vicksburg, 
Miss.; W. C. Soria, New Orleans, La.; Addi- 
son Craft, Holly Springs, Miss.; W. R. Can- 


trell, New York; G. W. 
Ark. 

Bureau of Publicity—L. A. Ransom, At- 
lanta, Ga.; Jo W. Allison, Ennis, Tex.; B. F. 
Taylor, Columbia, S. C. 

Legislative Committee—J. C. Hamilton, Ba- 
ton Rouge, La.; J. J. Culbertson, Paris, Tex.; 
Erister Ashcraft, Florence, Ala.; John As- 
pegren, New York; Fielding Wallace, Au- 
gusta, Ga. 

Committees on 


Alston, Texarkana, 


Arbitration—At Dallas, 








Tex.: Jo W. Allison, Ennis; Ed Woodall, 
Hillsboro; J. S. Armstrong, F. D. Matthews, 
Dallas; R. L. Heflin, Sherman. At New Or- 
leans, La.: E. T. George, W. E. Jervey, R. 
Vallon, R. C. Burke, W. C. Soria, New Or- 
At Atlanta, Ga.: L. A. Ransom, E, R. 
Ravenal, M. S. Harper, Julian Field, E. P. 
McBurney, Atlanta. At Memphis, Tenn.: 
Fred B. Jones, S. J. Cassels, A. F. Lewis, H. 


leans. 


J. Parrish, F. W. Brode, Memphis. At New 
York, N. Y.; John Aspegren, T. S. Young, 


C. I. Long, C. E. Kuh, W. R. Cantrell, New 
York City. 

Committee of MCnemists—David Wesson, 
chairman, New York; R. B. Hulme, Louis- 
ville, Ky.; Felix Paquin, Memphis, Tenn. 
LOUISIANA COTTONSEED CRUSHERS. 


The Louisiana Cottonseed Crushers’ Asso- 
ciation was organized last week at a meet- 
ing of Louisiana mill men held at New Or- 
leans, and is the fifth State association thus 
far formed, and the third since the last Inter- 
State Association convention, when the plan 
was warmly advocated. At the New Orleans 
meeting, J. C. Hamilton, of Baton Rouge, ex- 
president of the Inter-State Association, was 
elected president, and A. J. Gaschen of Sun- 
Headquarters will be 
opened at No. 712 Gravier street, New Or- 
leans, and the association will begin active 
work the cottonseed 
products interests. One of the chief objects 
at this time is to secure the appointment on 
the Federal cotton products commission of a 
cottonseed representative. J. 8S. 
LeClereq, of Texas, will be advocated for 
this appointment. 


set, vice-president. 


for advancement of 
products 


will in- 
vestigate foreign markets and endeavor to 


The commission 


advance cotton and cottonseed interests. 
- feo - 

Packinghouse, provision, refrigeration and 
other machinery and equipment at second- 
hand. Buy it or sell it through the “Wanted 
and For Sale” department on page 48. Quick 


action and satisfactory results. 
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Swift's Little Cooking Lessons 


”, », Swifts 


Ham Omelet 


Cut into small squares about 
\% pound Premium Ham. 
Beat four eggs until thick. 
Add a pinch of salt and 
pepper. Put one teaspoon- 
ful of Silver Leaf Lard in a 
hot pan. Turnin the 
mixture together with the 
squares of ham and spread 
evenly. Cook for about 
four minutes. Slip knife 
around edges, fold and serve. 


idvertisement appea 


ing in leading 


Premium 





magazines. 
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THE NEW REGULATIONS 


Secretary Wilson has promulgated the reg- 


ulations of the Department of Agriculture 
for the inspection of meat and meat products 
It is 


too early to form a definite opinion on all 


as ordered under the Wadsworth law. 


the regulations, which appear elsewhere in 


this issue. Generally they appear to be thor- 


ough and fair, but experience alone will 
finally decide whether or not amendments 


may be advisable. We are not as yet able 
to say that all regulations are strictly with- 
in the spirit and letter of the law itself. 
We propose to investigate this specific point 
somewhat closer in the near future, especial- 
ly in reference to the use of preservatives, 
about which we think the regulations go be- 
yond the law itself. 

The promptness and thoroughness of the 
Department in the framing and promulgating 
of the regulations deserves credit. It 
the 


was 


proper way to make amends, at least 
partly, for the great harm done to the Amer- 
ican meat indusiry. No time could or should 
be lost in restoring public confidence here 
and abroad, and there ean be no doubt thet 


the conscientious action of the Department 


of Agriculture will go a great way in that 
direction. It will render efficient assistance 
to the endeavors of foreign governments to 
find out by their own experts how much— 
or rather how little—truth there was in the 
sensational reports of an _ unfortunately 
semi-official character spread broadcast “by 
direction.” It is a pleasure to reprint in this 
issue the statement of one of these foreign 


experts who had carefully investigated con- 


ditions of the American meat trade. His 
very favorable judgment shows a_ marked 


contrast to the hysterical criticism of the 
past months, and will, we hope, receive full 
consideration by his own government and 
others. 

We may confidently expect similar reports 
Wil- 


son himself, after inspection of the Chicago 


from other foreign experts. Secretary 
and other plants, prowounced his satisfaction 


with the conditions found. On top of all 
this now come the new regulations and the 
evident en- 


purpose of the Department to 


force them carefully. This certainly ought 
to satisfy even sociologists, not to speak of 


the common-sense public. 


2, 
——_q— 


EXPERT FOOD TESTIMONY 

In an address before the food commission- 
ers of various States assembled in convention 
at Hartford, Conn., Chief Chemist Wiley of 
the United States Department of Agriculture 
presumed to set the standard for expert testi- 
mony in court proceedings in enforcement of 
Dr. Wiley, to be- 


gin with, deplored the unwisdom of the iaw- 


the new federal food law. 


makers in framing a statute which gave the 
courts the right to interpret the law. He 
would have preferred that function to have 


remained solely with the Department of Ag- 


riculture—which would have meant Dr. 
Wiley. But since the law gave the food 
manufacturer his day before an unpreju- 


diced tribunal, and permitted him vo present 
expert evidence in support of his interests, it 
became necessary for Dr. Wiley to enlighten 
an expectant world as to the limits and char- 
acter of expert testimony. 

He was consumed with a fear that the 
courts would accept evidence which was not 
competent. He laid great stress upon the 
necessity for accepting only such testimony 
concerning the healthfulness or wholesome- 
ness of foods or food ingredients as was the 
result of ripe practical experience. Said he: 
“An expert witness is one who has special 
or superior knowledge, acquired by study 
and experiment, and who has exercised this 
knowledge in some special or important man- 
ner. In other words, a mere theoretical knowl- 
edge would not constitute a man an expert.” 

It was a little hard on the distinguished 
who made 


theorists up the bulk of Dr. 


Wiley’s audience to have their chances for 


fat expert’s fees thus summarily cut off by 
the dictum of the government’s food expert. 
But the Dr. 
Wiley, the 


theorizing ¢lass. 


standard had to be defined. 


of course, does not come within 
He is a_ practical expert, 
qualified by the famous “poison squad” ex- 
Feed- 


clerks in 


periments he made at Washington. 


ing $50-a-month department the 


dark, unsanitary basement of an office build- 


ing on a diet of bread and butter, canned 


peaches and borax pills undoubtedly consti- 


tutes “study and experiment.” But whether 


this pill-dosing would be considered a prac- 


tical illustration of the effect upon the 


human system of a preservative as it is 


found in a food product is a question which 
Dr. Wiley, with all his qualifications as an 
expert, will have to leave to courts and 
juries to decide. 

Though did 
Wiley will probably attempt to ad- 


the 


Congress not put it in the 


law, Dr. 
minister set 


of food standards formulated upon such ex- 


statute with the aid of a 


periments as the one referred to. The doctor 
is conscientious in the belief that he is the 
most eminently practical food expert in thre 
But 


passed, leaves the decision with the courts— 


country, nay, in the world. the law, as 
a forum somewhat unlike lyceum bureaus, 
mothers’ congresses and food theorists’ con- 
ventions. 

2 


——$e—__—__ 


SAUSAGES AND SPICES 

Of late years the sausage trade has run 
Practically 
every seasoning of this nature is adulterated 


the gamut of spice adulteration. 


to the limit of tolerance and because of the 
character of spices it is no easy matter to 
detect the counterfeits, Usually ground, all 
kinds of mixtures are made and sold as 
pure, and in most cases it requires an ex- 
pert to tell the real article from the imita- 
tien. Weights may be all right, color like- 
wise, odor good and everything appear to be 
perfect, but in many cases the stuff is off 


The adul- 


terated article is invariably sold as pure, the 


from 25 to 90 per cent. im quality. 


salesman usually being prepared to file affi- 
dawits to that effect if necessary. 
There is no economy in buying 


cheap 
spices. The seasoning or flavor all comes 
from the strength of the article and really 
pure spice will go twice as far as an article 
If the strength is 


to be reduced the sausage maker can do it 


50 per cent. adulterated. 


as well as the spiee miller, and at less cost 
to himself. Buyers should be particularly 
suspieious of the price-cutter in this line. 
Buy your spices from a house you know to 
be abvolutely reliable and first class in every 
It will be 


economical in the long run and the reputa- 


particular and from no other. 


tion of your products will be enhanced by fol- 


lowing such a course. 
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EXTRACTION OF OILS. 


The use of liquefied carbonie acid gas for 
the extraction of oils, fats and resins from 
natural bodies, such seeds, ete., has been 


1 he 


suitable 


patented in Germany. extraction takes 


place in the cold in closed vessels, 
and unlike ether, hydrocarbons, or carbon bi 
sulphide, the carbonic acid causes no risk of 
fire and does not impart any foreign taste or 
smell, agreeable or disagreeable, to the prod- 
ucts which it extracts. 


2, 
——-<fe -——- 


SOAP FROM THE CASTOR BEAN. 
the 


interested in 


Parties in State of Durango, Mexico, 


are processes and machinery 


for the making of soap from the castor bean. 
The plant, Ricinus communis, also known in 
Spanish countries as Palma cristi, grows ex- 
tremely well there, very speedily eoming in 


places to be small and 


producing seed in abundance. 


as high as a tree, 
A great deal 
made in the “Laguna 


of common soap is 


district” of Durango and Coahuila, the great 
cotton district of Mexico, especially by one 
The used for 
this purpose, but the soap produced for com- 


large factory. cottonseed is 
mon use, not being perfumed, has a very bad 
odor. Some time since a large experiment 
was undertaken with a view to extracting 
the oil of the and also for 
making soap from it if possible, but it failed 
and the plant has lain idle for several years. 
qunuubiipene 


TREATING BONES FOR GLUE. 


An improvement in the method of treating 
bones, 


castor bean, 


covered by a United States patent, 
consists in subjecting the bones to a treat- 
ment with successive quantities of combined 
the 
heat of combination has previously been dis- 
sipated, and terminating each treatment be- 
fore the bone salts precipitate and before the 
temperature 74 deg. F. The 
method, further, of removing bone salts from 


sulphurous acid and water, from which 


rises above 


bones for the production of glue, which con- 
sists in flooding the bones with a solvent 


eomprising combined sulphurous acid and 
water from which the heat of combination 


has been dissipated, whereby a portion of the 
bone the 
bones with a second quantity of the said sol- 


salts is removed, again flooding 


vent and again withdrawing the solvent be- 
fore the temperature rises above 74 deg. F., 
for the further removal of the bone salts, and 
such the 


continuing until 


sufficiently removed. 


treatment bone 
salts are 
J 


——*fe—- 


VALUE OF LUBRICATING OILS. 


The question of the valuation of lubricants 
is one of the most complex which can be 
submitted to the of the prac- 
we venture to think that 


hitherto no very clear solution of the prob- 


consideration 
tical chemist. and 


lem has been given. 
that 


testers 


The engineer suggests 
the various mechanical oil 
the 
chemical and physical methods employed in 


some one of 


would give better results than 
the laboratory; but it is not only our ex- 
perience, but far 
more competent to judge, that no mechanical 
oil-tester yet meets all the condi- 
indeed, we do not hesitate 
to say that after a trial of a certain mod- 
ern 


the experience of others 


devised 
tions required; 


maehine of this description also engi- 


neers were reluctantly compelled to admit 
that not a single set of reliable figures had 
obtained. 


been maintained 


that the only true method is that of ascer- 


Some engineers 
taining what an oil will do in the very ma- 
intended to lubricate. 


We submit that this might prove very waste- 


chinery which it is 


ful and even dangerous, as a succession of 
bad 


and tear, and lead to pecuniary loss in vari- 


lubricants might produce serious wear 
ous Ways. 


The 
tures 


examination of 
with a 
value 


mix- 
their 
lubricating purposes is a 
difficulty. The 
generally asked to give the gravity and vis- 
flash 
The specific gravity has never been 


these complex 
view to a report as to 
actual for 


matter of great chemist is 


cosity at certain temperatures and 
points. 
found to be of any practical value, although 
iu may be of use in ascertaining the class to 
which an oil belongs. For lubricants for light 
machinery the viscosity taken at the high- 
est temperature the bearings are likely to 
attain is undoubtedly a very valuable and 
necessary the surface or 
film might be termed the 
“wetting power” taken at the same tempera- 
ture. The flash point is chiefly of service for 
insurance purposes, and as a rule tells one 
little or nothing as to the lubricating value 
of the oil. 


factor, as also is 


tension, or what 


—~— 


CAUSE AND CURE FOR HOT BEARINGS. 

One of the troubles in a power plant, ac- 
cording to the Southern Engineer, is the heat- 
ing of bearings on engines and line shafting 
and oftentimes the cause cannot readily be 
found. Sometimes the cap nuts are not filled 
up evenly all around, with the result that 
one side of the cap cramps the shaft. This 
is a common occurrence, and if no attention 
is given it a serious accident may result. 

When a hot bearing occurs there is always 
a reason for it. It may be that the shafting 
is out of line or is not level or there may 
be a lack of oil. On some lines of shafting 
there are bearings on which the caps have a 
large opening and in which is placed some 
waste. Before long the waste will fill up 
with dust, and when more oil is poured in 
the dust will be worked into the bearing. 
This invariably results in a hot bearing. Then 
the engineer or oiler wonders why the bear- 
ing runs hot after having run along smoothly 
for perhaps a long time. 

Then again, in some bearings grease is used 
in place of oil, and in some time dust will 
settle on the grease. When the latter be- 
comes worked into the bearing, the dust will 
also get in and cause heating. The remedy 
is to cover the grease. Change of tempera- 
ture in an engine room may cause a hot 
bearing, for when a door or window is opened 
for a long time it will lower the tempera- 
ture and cool the oil in the cups. Then they 
will feed slower or stop altogether. Were 
this to go unnoticed by .the engineer a hot 
bearing will result. 

When a bearing gets hot, shut down if 
possible, then wash out the bearing with 
kerosene oil and use graphite mixed with 
cylinder oil. In some cases the oil is at 
fault. It may not be adapted to the pur- 
pose for which it is used. It may be too 


- TECHNICAL AND SCIENTIFIC 


light or too heavy. If the oil is too light 
then again the addition of flake graphite will 
help matters immensely and prevent heated 
bearings. 


~ 
THE USES OF BORAX. 
The following are some of the more com- 


mon uses of borax: When melted at a high 
temperature, it has the property of dissolv- 








ing metallic oxides and of forming transpar- 
ent colored glasses. By this means the vari- 
ous metallie oxides may be distinguished in 
the flame of the blow-pipe in 


laboratory 
work. 


The property of dissolving metallic 
oxides makes it useful in soldering and braa- 
ing metals, as it renders the surface to be 
joined clean, so that the solder runs and fills 
tthe joint between them. In welding metals 
it is used aS a flux. In assaying gold and 
silver ores borax is used in the crucibles or 
seorifiers to dissolve and remove base metals 
from the metallic lead button holding the 
gold and silver of the samples tested. It is 
used also as a flux in melting gold, silver, 


and other metals. Of late years it has been 


extensively used in the manufacture of por- 
celain-coated ironware known as_ granite 
ware. 

The manufacture of granite ware and of 


enamelled bath tubs are extensive consumers 
of borax. It is very largely used in the man- 
ufacture of pottery and earthenware as a 
glaze. It is a constituent of the strass or 
paste used in the manufacture of glasses and 
enamels, and is the base of artificial gems 
It is largely used in making the hard, tough 
grades of glass and the vitrifiable pigments 
for stained glass and for encaustic tiles. 

On account of its cleansing qualities, borax 
is extensively used in the household in the 
form of borax soaps. When powdered, its 
detergent qualities make it useful in the 
home and in the laundries for washing tex- 
tiles. In solution it is used for cleansing the 
hair, and it forms part also of numerous 
cosmetics. Cotton goods saturated with a 
solution of borate of ammonia and then dried 
are rendered to a certain extent non-inflam- 
mable. It is utilized as a mordant in calico 
printing and dyeing and as a substitute for 
soap in dissolving gum out of silk. Guignet 
green, a beautiful pigment used in calico 
printing, is a borate of chromium. A varnish 
made of one part borax with five parts shel- 
lac is used in stiffening felt hats. With 
casein, borax forms a substance which is used 
as a substitute for gum arabic. A solution 
of borax in water may be mixed with linseed 
oil and used for cheap painting. Painters 
also use a solution of borax as a solvent for 
shellac. Borate of manganese has been uti- 
lized as a drier for paints, oils and varnishes. 

Borax is extensively used in tanning where 
wools and furs are treated, as it cleanses, 
softens, and prevents the hair from falling 
out. In the household it is utilized to drive 
certain insects away, its presence being spe- 
cially obnozious to cockroaches and ants. 
Borax is very extensively used for preserving 
foods, more particularly meat, etc., for which 
purpose it has no equal, much less a peer. 
The list of medical preparations into which 
borie acid and the borates enter and form a 
part is a long one. 
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FOR PURCHASING DEPARTMENTS 


AUTOMATIC REFRIGERATING MACHINES 


One of the most interesting booths at the 


convention of the National Electric Light 
Association, not long ago held at Atlantic 


City, was that of the Automatic Refriger- 
ating Company of Hartford, Conn. During 
the four days of the convention, this com- 
pany, represented by three able refrigerating 
engineers, demonstrated to the skeptical pub- 
lie the of 


statically controlled automatic refrigerating 


eminent practicability thermo- 
apparatus. 

The exhibition plant, which had not been 
previously assembled in its entirety, was one 
of this company’s standard one-horse-power 
motor operated systems connected to a small 
insulated cooler, which was evidently de- 
While pos- 
attractive an engineering 
the this 
which attracted the greatest interest was a 


signed for commercial operation. 


sibly less from 


point of view, feature of exhibit 
unique kind of sign placed on top of the two 
round white pillars which served as an en- 
trance to the booth “Automatic Refrigera- 
tion” stood out in crisp frosty relief on a 
letters 
were declared “real ice” by the two thousand 


sombre cement background. These 


with their 
Inquiry revealed the fact that 
the frost was maintained on the sign by the 


odd visitors who scratched them 


finger nails. 


direct expansion of ammonia in a small coil 
of pipe behind the letters. 

The small cold storage box, which was also 
cooled by direct expansion, was provided with 
a glass door through which the frosted pipe, 
as well as the controlling thermostat could be 
This box was main- 
tained at a temperature of from 40° to 42° 


seen from the outside. 


F., the control of the temperatures being ef- 
fected by a special thermostat designed by 
This ther- 
mostat carries a very slight amount of elec- 


the company for cold storage use. 


tri ccurrent necessary to operate the motor- 
starting device on the switchboard. 

After being initially cooled, it was neces- 
sary for the machine to operate only about 
five minutes in order to reduce the tempera- 
ture of the box from 42°, the upper limit, to 
40°, the lower limit. The attendant explained 
that the small box, comparatively high tem- 
peratures and narrow range of temperature 
were used in order to cause a more frequent 
of the plant for dem- 
Almost 


passed the booth was sufficiently interested to 


starting and stopping 


onstration purposes. every one who 


wait long enough to see the machine either 
stop automatically on account of the tem- 
perature of 40 deg. having been produced, 
or start after the had 


again temperature 


been raised to 42 deg. by opening the door | 


for a few minutes. 

The construction and operation of the ther- 
mostat and Cutler-Hammer motor controlling 
devices having been explained, the more me- 
chanically inclined casually inspected the mo- 
tor compressor, condenser, etc., but were al- 
ways sufficiently interested to request a de- 
the 
operation of the “automatic expansion valve,” 


tailed explanation of construction and 
the “automatic water regulating valve” and 
the “high pressure safety cut-off.” 

The attendant in charge explained that the 
automatic expansion valve is a special pat- 
ented form of pressure reducing valve of such 
design that the slightest change of pressure 


within the expansion coils instantly effects 
the amount of 
anhydrous ammonia allowed to pass the valve 


an increase or a decrease in 
and expand into the coils in the cold storage 
compartments. This increase or decrease in 
pressure, as the case may be, quickly restores 
the back pressure to the point for which the 
valve has been set. This, it is claimed, al- 
lows the highest possible back pressure con- 
sistent with the lowest temperature required, 
to be all 


compressor to 


maintained at times, and 
the 


under the conditions most conducive to maxi- 


conse- 
quently causes operate 
mum efficiency. 


These automatic valves are protected 
against the possibility of stoppage from scale 
or dirt by an extremely fine steel gauze 
strainer inserted in the liquid line ahead of 
the valve. It is claimed by the manufactur- 
ers, Which claim seems to be borne out by 
the extreme simplicity of the apparatus, that 
these valves having once been adjusted need 
not be touched for an indefinite period. For 
the 
however, it is recommended that on 
of the the 


load in the summer and winter, the expansion 


sake of a slight increase in economy, 
account 
difference between conditions of 
valve in the ordinary plant, be adjusted twice 
a year, once in the spring and once in the 
fall. 

A second valve, similar in construction to 
the 


throttles the flow of condenser cooling water 


automatic ammonia expansion valve, 
to the actual requirements and shuts off the 
supply entirely when the head pressure drops 
after the compressor has been stopped. It 
will be noted that the ammonia expansion 
valve is regulated by the back pressure, the 
feed through same being reduced as the back 
pressure is increased, while the water regu- 
lating valve is regulated by the head press- 
ure, the feed through same being increased 
as the head pressure is increased. 

The question naturally arises in this con- 
nection is what would happen if the water 
supply that the 
water regulating valve would be unable to 


should fail so automatic 
supply the required amount to the condenser. 
This emergency has not been overlooked, for 
just above the head pressure gauge is ar- 
ranged a small automatic switch, which the 
company calls a “high pressure safety cut- 
off.” 
down 


The function of this switch is to shut 
the 
pressure 


compressor in case the condenser 


should become abnormal, and _ to 


start it again as soon as the pressure should 
again be restored to normal. Mechanically 
this is effected in much the same way as the 


starting and stopping is controlled by the 


thermostat, the pressure instead of the tem- 
perature operating the starting motor. 
Starting with the “expansion coils” where 
the liquid ammonia is evaporated, and in con- 
sequence produces a cooling effect on the sur- 
rounding atmosphere, the 


Vapor passes to 


the “compressor,” which discharges it into 
the which 


liquid forms, to the “ammonia receiver.” 


the 
Be- 
tween the compressor and the condenser, the 


“condenser” from it flows, in 


high pressure gas is passed through an “oil 
separator,” which separates out any oil picked 
the 


“ammonia receiver” 


up in its passage through 
From the 


reservoir, the liquid ammonia passes to the 


compressor, 
which forms a 
“automatic expansion valve,” the function of 
which has already been explained, after which 
the above cycle is again traversed. 

The 


circuit of the cooling water is first 


through the “automatic water jeguiating 
valve,” the “condenser” and the “compressor 


jacket,” 
if of value to a storage tank. 


after which it passes to the sewer, or 


The principal advantages claimed for the 
“automatic system” are superior efficiency 
because of the automatic parts, which also 
places mechanical refrigeration within reach 
of the man whose small ice consumption will 
not warrant the expense of engineers, the 
saving of whose services, by the use of auto- 
matic devices, the Automatic Refrigerating 
Company claims to have demonstrated to be 
eminently practical. 

The Automatic Company’s 
exhibit was in charge of Mr. F. E. Matthews, 
the manager, assisted by their Boston repre- 


tefrigerating 


sentative, Mr. Eugene Carpenter, and their 
expert engineer, Mr. A. Michael. 
a 
OIL ENGINE SALES. 
The De La Vergne Machine Company, New 
York, reports the following recent orders for 


“Hornsby-Akroyd” oil engines: Wheaton 
Seminary, Norton, Mass., 13 H. P.; P. R. 


Manufacturing Company, Detroit, Mich., 50 


H. P.; Rahr Brewing Company, Oshkosh, 
Wis., 32 H. P.; The Vitagraph Company, 
Brooklyn, N. Y., 25 H. P.; Regal Oil & Gas 


mm &6aiPR: ik & 
Wright, Pecos, Tex., 13 H. P.; Jas. H. Hol- 
Fall <3 
of Souderton, Souderton, Pa., 50 H. P.; James 
35 H. P. direct 
connected to 25 K. W. generator. 


Company, Chicago, 


den, River, Mass., 75 Borough 


L. Breeze, Southampton, L. I., 


° 


——- 


« 


Experts in every branch of the packing- 
house industry can find lucrative employment 
by keeping an eye on the “Wanted” depart- 
ment, page 48. 





Dixon's Flake Graphite reduces friction losses 


in cylinders, bearings, and at all friction points. 


Get free sample 88-C. 


Joseph Dixon Crucible Co. 


Jersey City, N. J. 














Disinfect your Ice Houses and Store Rooms 


wih Formaldehyde Solution 


PERTH AMBOY CHEMICAL WORKS, 100 William 8t,, Hew York 
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Water - soaked 
conducts heat 
times faster than 
water - soaked wood, 
hence the necessity for 


GIANT 


INSULATING 


PAPER 


Which positively will 
not absorb moisture. 


paper 
seven 


There is no chance for 
water to get into the 
fibres, for every cell is 
filled with the water-re- 
pelling Giant Com- 
pound, manufactured 
by us, alone, and used 
in no other papers. 
They are air-tight. 
Standard for eighteen 
years. 


Manufactured Solely by 


The Standard Paint Co. 


’ 100 William St., New York 
Chicago Offices: 188-190 Madison St, 
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NEW CORPORATIONS. 


Indianapolis, Ind—J. E. Kearns and others 
Merchants’ Dairy and 


. With $25,000 capital stock. 


have incorporated the 
Produce Company 
Me. 
has been incorporated with $100,000 capital 
H. Mitchell; 
Morrison, both of Kittery, 

Watertown, N. Y.—The Watertown Ice 
Company has been incorporated with $50,000 
capital stock by Jas, W. Mark 8S. Wilder, 
Dewitt C. Middleton, Washburn and 
EF. M. Parker. 


Cleveland, 


Kittery, The Associated Ice Company 


stock to deal in ice. President, 


treasurer, S. J. 


Rice, 


Lewis R. 


The 
been incorporated with 
$25,000 capital stock by P. H. Walker, G. - 
Hardwick, I. N. Beckner, P. B. Mayfield ¢ 
C. S. Mayfield. 


Tenn. Beckner Ice and Pro- 


duce Company has 


O.—The 
has been incorporated with 


$60,000 capital stock by Almack, 


Coshocton, Coshocton Ice and Pro- 
vision Company 


John 


Lorenz, George M. Gray, P. C. Shipp, J. S. 
Elliott and D. E. Almack. 
a 
ICE NOTES. 

Dundee, Mich.—The Dundee Creamery was 
destroyed by fire on July 25. 

Edwardsburg, Ont.—The large cheese fac- 
tory owned by Holmes & Merkley has been 
destroyed by fire. 

Topeka, Kan.—The Mutual Ice and Cold 


Storage Company contemplate erecting an ad- 
dition to its present plant. 

Wis. 
Jefferson 


Jefferson, from unknown causes 


Malting 


Fire 


ruined Brewing & Com- 


pany’s ice houses on July 25. 


Company will erect a new building which will 


Chambersburg, The Chambersburg Ice 
double the capacity of its present plant. 

New York City, N. Y.—Nathaniel Elsberg 
has been appointed receiver of the business 
of the Continental Hygeia Ice Company, with 
a bond of $10,000. 

Hartford, The New 
ery Company has purchased property adjoin- 


Conn, England Brew- 


ing its present plant and will commence the 


erection of an ice plant. 


Cincinnati, O.—Cincinnati Ice Company, 
which recently took over the Champion Ice 
Company, at Covington, Ky., will spend be- 
tween $50,000 and $75,000 in remodeling the 


Champion plant. 
Pa. 
at $25,000 is being formed by a num- 


Steelton, 


talized 


A new company to be capi- 
ber of business men of this place. As soon 
a site 


is purchased the work of construc- 
tion will commence. 
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INSULATING 
PAPER 


Actual results and not claims are 
the thingsto consider. NEPONSET 
has been the standard for over 
twenty-five years Send fcr our 
book “* Thermal Insulation.” 
F. W. Bird 2 Son, Makers 
Established 1817 
East WALPOLE, MASs. 
New York Chicago Washington 


Canadian Factory and Office 
Hamilton, Ont. 








GETTING THE BEST RESULTS. 
By W. Everett Parsons, M.E.* 
In mid-summer there is no opportunity for 
making 


cal equipment of an ice making or cold stor- 


any great alterations in the mechani- 


age plant, however great the need of, or the 


chances for, improvements. 
There are many plants, however, that may 
be increased in efficiency 
little 


plant, 


and capacity by a 
attention to every part of the 
and by 
and there, so that every 
part of the plant is made to do its full duty. 

See that there 


system at 


closer 
to every detail of operation, 
readjustments, here 
is sufficient ammonia in the 
all times; never let the liquid get 
low enough so that the gas will pass the ex- 
Watch it closely. 

any other means provided for 


pansion valves. 

If 
cooling the compressor cylinder, 
frost 


there is 
never permit 
other 
keep liquid ammonia out of the com- 


any on any part of it; or, in 


words, 
pressor. The function of an expansion valve 
is to handle liquid, and nothing but liquid. 


The compressor is serving its only useful pur- 


pose when it is handling gas, and nothing 
but gas. Imagine this operation completely 
reversed. Think of admitting nothing but 


warm gas to the expansion coils, through the 
expansion valve, and trying to make the com- 
It might 
be possible to do this for a short while under 
but wouldn’t be 
much cooling done in the space containing the 


pressor pump nothing but liquid. 


certain conditions, there 


expansion coils. The expansion coils would 
as condensers and they would heat the 
This appear 
as no one would hardly be foolish 


act 


space containing them. may 
ridiculous, 
enough to attempt such a reversal to its full- 
est extent, but this is often done in part and 
the efficiency of the plant is impaired accord- 
ingly, without it being realized. 

Give every part of the plant a chance to do 
the duty it Don’t 
blame the expansion valve, if the frost on the 
expansion pipes keeps shifting back and forth 
somewhat fitfully, 


insufficient 


for which is designed. 


when this is mostly due to 
the Don’t 
blame the refrigerating machine if it will not 
keep down the 


ammonia in system. 
if a brake is 
being put on it by permitting liquid ammonia 


back pressure, 


to enter the compressor. 
There 


a certain 


are some types of compressors where 
of the liquid ammonia, 
which the compressor works hard to help to 
produce, 


amount 


is intended to be used to maintain 
the compressed 


gas, leaving the compressor 
This, at 


the same time, keeps the cylinder walls cool. 


eylinder in a saturated condition. 


*Cold Storage and Ice Trade Journal. 
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Of course, if there is no other provision made 
for preventing the compressors from becoming 
overheated than by means of liquid ammonia 
inside of the cylinder, this method must be 
adhered to; but don’t let the compressor 
cylinder get too cold, if efficient work is ex- 
pected from it. The suction side may be cool, 
but the discharge side should always be a 
good deal too hot to bear one’s hand on. 

With some types of compressors having 
long suction ports cast directly on to the 
cylinders and with no water jackets, there is 
some benefit from cooling these ports by 
means of a little liquid ammonia, so as to 
prevent the return gas from being super- 
heated by passing through long hot ports, but 
this cooling with liquid ammonia should stop 
short at the suction valves. 

Let us now consider some reasons for keep- 
ing liquid ammonia out of the compressor 
cylinder, In the first place, it is pretty safe to 
adopt as a rule that, where possible, it is 
much cheaper to cool with air or water than 
with a refrigerating machine. In fact it is 
always air and water that carry off the heat 
and, by so doing, make mechanical refrigera- 
tion possible. A compressor, or a generator, 
is used to increase the temperature of the re- 
frigerating medium, leaving the coils in the 
refrigerator, to a temperature higher than 
that of the surrounding atmosphere or of the 
available water supply. There is as little 
reason for attempting to cool the compressor 
by injecting liquid ammonia in it as there 
would be in trying to increase the efficiency 
of a refrigerating plant by reducing the tem- 
perature of the condenser cooling water below 
its natural temperature by means of mechani- 
eal refrigeration. 

Besides being an inefficient and _ costly 
means of preventing too high temperature in 
an ammonia compressor and of removing the 
the 
ammonia to 
enter a compressor is fraught with other evils. 
If more liquid ammonia than is sufficient to 


superheated from the compressed 
practice of 


gas, 


permitting liquid 


keep the discharge gas at just the point of 
saturation is permitted to enter the cylinder 

and to maintain such a nice adjustment is 
or less, 
liquid remains in the clearance spaces at the 


practically impossible—then more, 
end of each stroke and is quickly converted 
into gas, under the reducing pressure, when 
the piston begins its return stroke, and will 
prevent the opening of the suction valves and 
the admission of gas from the refrigerator 
coils, for almost any proportion of the stroke, 
depending on the actual clearance and the 
amount of liquid remaining there at the end 
of each stroke. 

Besides, it is much more difficult to prevent 
leakage of ammonia at the stuffing box, if 


there is liquid in the cylinder. Too much 





requirements, 


wise possible. 


and to answer them, 


liquid in the cylinder also often causes knock- 
ing in the machine and hot bearings. 

There are many engineers who seem to 
think that they can do more work with frost- 
ed compressors, and also seem afraid that the 
piston rods will get hot enough to burn the 
packing unless the compressors are kept cold, 
but the 
liquid ammonia inside of the compressors are 
Take, 
of the superheat inside of the cylinder during 


apparent advantages of admitting 


deceiving. for instance, the removal 


the compression period. It is claimed by the 
advocates of the wet compression system that 
this lowers the condensing pressure and con- 
sequently requires of the machine less horse 
power per ton of refrigeration. The real fact, 
however, is that, with a regular wet compres- 
sor, there is more work required of the con- 
densers, per ton of useful refrigeration, than 
with a dry compressor, cooled with a water 
jacket, or otherwise, since practically all of 
the heat from the refrigerator, as well as all 
of that due to compression, goes to the con- 
densers, in the case of wet compression, on 
account of the heat of compression being 
taken up by a certain amount of liquid am- 
monia that is evaporated inside of the cylin- 
der. This certain amount of gas generated 
in the cylinder is added to the gas which 
comes from doing useful work in the refrig- 
erator, and the whole amount goes to the con- 
densers, without giving out any heat, since 
the average temperature of the cylinder walls 
is always much lower than the surrounding 


air. The compressor cylinder may even ab- 
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CHILLING and COLD 
STORAGE ROUMS 


SEND FOR SAMPLES, CIRCULARS, ETC. 


105 HUDSON ST., 
NEW YORK, N. Y.” 
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Every packer wants the most economical 
machinery and which can be depended upon to produce the 
maximum of capacity with the minimum of cost, and be the 
simplest and easicst operated. 

The Vogt Machines may be depended upon te meet your 
no matter how rigid they may be. Based 
upon the Absorption Systen—the only really scientific refrig- 
erating system—these machines produce results not other- 

















refrigerating 


We want every packer who is thinking of installing re 
frigerating machinery or making any changes to hear eur 
story before he makes any decision. 


We like to get inquiries 


HENRY VOGT MACHINE COMPANY 


16th Street and Ormeby Ave. 


LOVISVILLE, KY. 








HENRY BOWER 
Chemical Mfg. Co. 


SUCCESSOR TO 


THE AMMONIA (0. OF PHILADELPHIA 
Gray’s Ferry Road and 29th St. 


PHILADELPHIA, PA. 


ANHYDROUS 


STRICTLY PURE AND DRY 
For Refrigerating and loe Making 


Established 
as the 
Standard. 
Pamphlets 
free in 
English 
or 
German. 





Specify B. B. B. P.—30° Fab. 


OUR AMMONIA MAY ALSO BE OBTAINED 
PROM THE POLLOWING: 

New York, 100 William St., Roessler & Haas- 
lacher Chemical Co. 

Newark, 76 Chestnut St., F. W. Munn. 

Boston, 45 Kilby St., Chas. P. Duffee. 

Providence, 52 S. Water St., Rhode Island 
Warehouse Co. 

Buffalo, Seneca St., Keystone Warehouse Co. 

Pittsburgh, Duquesne Freight Station, Penn- 
sylvania Transfer Co., Ltd, 

Cleveland, Mercantile Bank Building, Cleve- 
land Storage Co. 

Cincinnati, 220 West Third St., McHugh’s 
Express. 

Indianapolis, 712 S. Delaware St., Central 
Transfer & Storage Co, 

Louisville, 7th and Magnolia Sts., Louisville 
Public Warehouse Co. 

Chicago, 16 North Clark St., F. C. Schapper. 
— North Water St., Wakem & McLaughlin, 
ne. 

Milwaukee, Central 
Warehouse, 

St. Louls, McPheeters Warehouse Co., 1100 N. 
Levee. 

Kansas City, Western Storage & Fwdg. Co. 

Baltimore, 301 North Charles St., Baltimore 
Chrome Works, 

Washington, 26th and D Sts., N. W., Little 
field, Alvord & Co. 

Norfolk, Nottingham & Wrenn Co. 

Savannah, Broughten and Montgomery Sts., 
Benton Transfer Co. 

Atlanta, 50 East Alabama St., Morrow Trans- 
fer Co. 

Birmingham, 1910 Morris Ave., Kates Trans- 
fer & Storage Co. 

Jacksonville, Atlantic Coast Line Ave., St. 
Elmo W. Acosia. 

New Orleans, Magazine and Common Sts., Fin- 
lay, Dicks & Co., Ltd.. ~. ,-, --- 

Liverpool, 19 South Fohft St Petef @° McQuie 
& Son. ) ee Se 8 


136 West Water St., 
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THE BUFFALO REFRIGERATING MACHINE 


has an enviable record of 30 years of general service, 





THE BUFFALO REFRIGERATING MACHINE COMPANY, 126 Liberty Street, New York 





sorb heat from the surrounding air. There- 
fore, unless the condensing surface is larger, 
per ton of useful refrigeration, than in the 
case of a dry compressor, with all other con 
ditions the same, a lower condensing pressure 
need not be expected. 

At first thought, it might appear that the 
mean pressure during the compression period 
would naturally be less, with wet compression 
than with dry, with a given back pressure 
As a matter of fact, however, there is usually 
very little difference between the location of 


the compression curve, in reference to the 


adiabatic and isothermal curves, whether the 
The 


evaporation of liquid in the cylinder during 


wet or dry compression system is used. 


compression keeps down the temperature of 
the gas, and would reduce the pressure cor- 
respondingly, were it not that more gas is 
being generated throughout the greater part 
this 


amount of gas tends to increase the pressure 


of the compression period, and extra 
to about the same degree as the reduction in 
temperature tends to reduce it. So there is 
nothing gained there. 

The horse power required per pound of am- 
monia circulated is therefore no less with the 
wet system than with the dry, and, with the 
former, a greater number of pounds of am- 
must be circulated ton of useful 


monia per 


refrigeration. It consequently requires more 
horse power per ton of refrigeration for the 
wet compression system than for the dry. 
Then it is certainly safe to conclude that, 
if wet compression gives less efficient results 
in a compressor designed especially for that 
system, a compressor designed for an en- 
tirely different method of operation, will give 
still less efficient results. 


With improper arrangement of expansion 
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and return piping, it is sometimes difficult 
to prevent frost coming back onto the com- 
pressor, but, in such a case, all of the extra 
attention necessary should be given to the ex- 
pansion valves, or cocks, and the defective 
arrangement of piping should be remedied at 
the first opportunity. An engineer must not 
lose sight of the fact that it is just as im- 
portant to keep the expansion valves properly 
adjusted as it is to keep the machine run- 
ning properly. In fact every part of a re- 
frigerating plant must be designed and ad- 
justed so as to work in perfect harmony with 
every other part, in order to insure the very 
best results. 

With the dry compression system, adjust 
all of the expansion valves so as to give the 
proper temperatures in the refrigerators, but 
never than is 
sufficient to bring the frost to the outlet of 
the with the 
return pipe. If the compressors have to be 


open any one of them more 


coil, or where it is connected 
operated wet, or partially wet, adjust all of 
the expansion valves as described above, ex- 
cept one, selected for convenience, and open 
that a little wider and keep it so adjusted 
that just the proper quantity of liquid comes 
back to the compressor to maintain its tem- 
If the 
proper temperatures cannot be maintained in 


perature as hereinbefore described. 
the refrigerators in this way, do not try to 
lower the temperatures by forcing the coils, 
unless the speed of the machine is increased. 
First speed up the machine and pull down the 
back pressure, thus increasing the efficiency 
of the expansion coils, and then each expan- 
sion valve may be opened a little more, with- 
out danger of freezing back too far. If the 
back pressure is already comparatively low, 
for the temperatures required, and the ma- 
chine is being run up to what is considered a 
safety limit of speed, and the coils are all 
just freezing through to the return pipe, and 
yet the temperatures desired in the refrigera- 
the 
quences of having too small a machine, or too 
little piping, or both, will have to be endured 
until alterations can be made. 


tors cannot be maintained, then conse- 


test assured, 
however, that a compressor, running dry, will 
not only work more efficiently, but can also 
be run, with safety, at a much higher speed, 
than a 
in it. 


compressor operated with liquid 

In regard to the danger of the piston rod 
getting hot enough to burn the packing, if 
the kept with 


monia, no from 


compressor is not cold am- 


this 
source except where the stuffing box is packed 


there need be trouble 
and tightened up to hold liquid ammonia with 
the rod cold, and the liquid is shut off from 
coming to the compressor. The rod gets hot 
because it no longer has anything to cool it, 
the stuffing box is not packed for a hot rod, 
everything is too tight, and burned out pack- 
ing is the result. 

All ammonia return pipes, passing through 
rooms not intended to be refrigerated, should 


be covered with good water-proof insulation. 


The pipes should be dry, however, when the 


covering is applied, or else its efficiency will 
be greatly impaired. 

In an ice plant of the can system, the tem- 
perature of the water going into the ice cans 
should watched be 
made as low as the available cooling water 


be closely and should 
will make it, and, if the pipe service in the 
freezing tank is not sufficient for the capacity 
of the refrigerating machine, the capacity of 
the plant may be much increased by using an 
ammonia forecooler for cooling the water, to 
as near the freezing point as possible, while 
it is on its way to cans. 

the tank as 
rapidly as possible without the risk of creat- 


Circulate brine in freezing 
ing too great a difference in level between the 
different parts of the tank. 

Test the strength of brine in freezing tank 
frequently and keep it up to a strength of at 
least 85 deg, salometer scale, if tested at the 
working temperature of the brine, or to about 
80 deg. if tested at 60 deg. F., if ordinary salt 
is used. 

Also keep the brine at proper level, so that 
all of the expansion coils are completely cov- 
ered, and also so that the surface of the brine 
will be as high as the top of ice in cans when 
entirely frozen. 

Pull the cans at regular intervals, where 
possible, and in rows extending across the 
direction of the circulation of the brine, draw- 
ing alternate cans or alternate rows. 

Keep a written record of pressures, tem- 
peratures, revolutions of machine, ete., ob- 
served during each round of inspection for 
every twenty-four hours. It then be 
seen at a glance, every few hours, whether 


can 


everything is holding its own, or whether 
there is a gain or a loss in any respect. 
~—— Jo—-- 

SARDINE INDUSTRY IN DANGER. 

So great have the ravages of dogfish be- 
come along the Maine coast of late that they 
threaten to destroy the sardine industry as 
well as working havoc with the general fish- 
ing industry. Fifty fishermen who go out 
daily from Bangor are unable to catch suffi- 
cient fish to feed their own families. 
The price of fish of all kinds has advanced 
+0 per cent. 


even 


Many sardine factories are al- 
The dogfish follow the 
trawls and seize the fish before the men can 
take them off. 
At 
dogfish from his trawls in one day. 


ready closed down. 


They also attack the lobster 
Castine, took 500 


Congress 


pots. one fisherman 


is to be asked to place a bounty on dogfish, 
as the only means of saving the fishing in- 
dustry along that coast. 

oo 


Need a good man? Keep an eye on page 48. 


“THE MEDICINE MAN.” 


When your mechanical! plant is ailing, not 
working right, or is run down, send for the 
**Medicine Man;"’ that’s me. 

Have been doctoring machinery for over 
twenty years, especially ice and refrigerating 
machinery. 

If in a hurry, day or night, and want GOOD 
work, cable, telegraph or te’ephone 


WILLIAM OSTENDORFF, 
Engineer and Machinist, 
(() %69 PEARL STREET, NEW YORE 


General Engineers’ Supplies. 





"Phone, 3895 John 
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WEEKLY REVIEW 


~ PROVISIONS AND LARD 


All articles under this head are quoted by the bbl. except lard, which is quoted by the cwt. in tcs., pork and beef by the bbl. or tierce, and hogs 


Increasing Stocks of the Products at Packing 
Points—Hurrying Forward from Farmers’ 
Hands of Surplus Hog Supplies — The 
Probable Enormous Corn Crop—Quiet 
Speculation Pending Apprehensions of 
New Crop Options—Packers Have Been 
Readier Sellers—Some Feverishness from 
Late Weaker Tendency of Prices—Falling 
Off of Consignments to Europe—Good, 
Full Home Distributions on Actual Needs 
—Break in July Pork. 

While the temper of the hog products mar- 
kets has been, for the week, a less satisfying 
one to the selling interests, in that they have 
found the outside speculator .a much more 
cautious buyer than ordinarily, and that the 
general disposition in the buying interests 
has been to move more slowly than before in 
taking supplies beyond actual needs, vet from 
a lower tendency of prices as begun a few 
days since there have been some reactions, al- 
though there is a good deal of feverishness, 
and it is clear that the packers have the sup- 
plies so well in hand that they could turn the 
market more to their advantage at any time 
or as it becomes advisable to do it, But lat- 
terly, the farmers have been urging forward 
their supplies of hogs and the products mar- 
kets had been weakened on that account. 

It might be questioned that if much could 
be accomplished from bullish movements. be- 
cause of the reserved temper of outside specu- 
lation; there would be little use in advancing 
the market proiongedly unless the “futures” 
could be more freely sold upon it. Meanwhile 
the purpose of the packers had been to secure 
hog supplies as cheap as possible, with the 
products markets thus influenced. 

It is clear that the outside speculators feel 
apprehensive of market prices of the preducts 


by the cwt. 
for the new crop deliveries, but more as the 
months are reached, rather than intermedi- 
ately, and that, as well, they are likely to 
touch the nearer deliveries with caution, by 
reason of the promising look of the corn and 
cotton crops. 

There is little reason to doubt but that the 
rush forward of hog supplies from farmers’ 
hands as was observed this week (with esti- 
mates of large supplies of the hogs for next 
week) 
of the substantial market prices for them 
and with the feeling on the part of the farm- 
ers that the closer the period to the new grain 
crops the more disadvantageous for them the 
market prices would become for the hogs. 

That there was some reaction to a lower 
trading basis for the hogs this week, at times, 
as the packers then had the market more in 
their hands than before for some time, with 
much less competition from the shippers for 
the hog supply, the prices of the products were 
then radically in the buyers’ favor. Indeed, a 
weaker products markets was at that time in 
line with the inclination to get hogs lower. 

It is quite likely that the degree of the hog 
supply marketed will fall off, after a few 
days, and if that factor were alone to be con- 
sidered that the packers would let the prod- 
ucts markets take on a materially improved 
tone for selling purposes. But markedly bull- 
ish movements are less probable now than 
they were a few weeks since or at least of the 
emphatic order that then seemed likely, al- 
though it is quite improbable that sharp de- 
clines can take place in the prices of the prod- 
ucts at once, however temporarily weak they 
become, and that it may be doubted that the 
market will be greatly disturbed to further 
weakness of a very marked order, until the 


was with the desire to take advantage’ 


time when the corn crop can be absolutely 
figured upon, and when the cotton crop may 
be learned as reaching some such large volume 
as is at present promised for it. There is 
likely to be a period of bullishness before 
September in order to attract a larger buying 
interest, which can be had only upon strong 
markets. 

However that the prices of hogs spasmodi- 
cally decline as there may be a surplus supply 
of them upon some one day at the packing 
points, there would be no reason for the farm- 
ers to accept markedly further lower prices 
for the hogs for a couple of months to come, 
and in all probability they will shorten their 
shipments forward of the hogs intermediately 
on any material further yielding of the prices 
for the swine, by which there would be almost 
at once a natural reaction in the prices for 
them. 

Therefore, as hogs are not likely to be had 
at prices that would permit the selling of the 
products on a much more favorable line of 
prices for buyers than has been had this week, 
it is hardly probable that there will be any 
marked pressure of their supplies. 

Indeed a pressure in selling the products is 
not absolutely necessary, since, although the 
stocks of them at the packing points have 
grown yet they are not particularly burden- 
some while they are closely controlled. Be- 
sides it is several weeks to the more active 
hog packing season for effect upon market 
conditions. 

It is altogether likely that from any de- 
clines in the prices of the products, as spas- 
modically had, there will be ultimately reac- 
tions which will leave the market prices near- 
ly where they at present stand. In other 


words, we are not looking for more than the 








THE W. J. WILCOX 


LARD AND REFINING COMPANY 











EA SSE 





PURE 


LARD 





NEW YORK 


OFFICES: 27 Beaver Street 


Refiners of the Celebrated 
Wilcox and Globe Brand 


REFINED 


























26 


THE NATIONAL PROVISIONER. 





August 4, 1906. 








ordinary fluctuations in prices to a weak and 
steadier until such time the new 
grain and cotton crops have permanent effect, 
yet realizing that the packers could push the 
market upward at any time; yet that they 
are likely to be restrained, in a degree, that 
way through the apprehension of the effect 
upon the outside speculators, in keeping quiet 
demands from them, from the highly promis- 
ing new grain crops and, therefore, but little 
speculative selling could be indulged in. 

The break of more than $1.25 per barrel in 
July pork brought the price down to 
where it should stand, after subsidence of the 
“short” interest. 

There has been for a week or ten days a 
diminished volume of meats and lard sent to 
Europe, where there are now rather full sup- 
plies held, especially of meats, for distribu- 
tion; and although demands upon the Euro- 
pean markets are quickening for the products, 
still they are not, as yet, of normal volume. 

The home distributions are of a fairly satis- 
factory order, especially of meats, and par- 
ticularly to the South and Southwest. The 
lard consumption is fairly good of the pure 
product and liberal of the compounds, both of 
which are well sustained in price. The com- 
pounds, indeed, show no abatement of the ex- 
traordinarily liberal consumption had _ since 
the beginning of the year; they are at very 
reasonable prices compared with the cost of 
pure lard and consumers divert no portion of 
late demands for them. The cost of cotton 
oil keeps up well and is likely to for the re- 
mainder of the season or until the new crop is 
had and the oleo stearine maintains a firm 
price; but the compound makers can afford to 
sell the product at prices for effective compe- 
tition for the home trade in pure lard, 

The hog supplies at the packing points are 
sufficiently large to make the packing since 
March a little more than it was in the pre- 
vious year for the same time, and by glancing 
at the stocks held at the packing points, how- 
ever more largely they have been accumulat- 
ing latterly, the active degree of the con- 
sumption for the season has been shown. 

However awakened the demands have been 
for two or three weeks from consumers for 
supplies, it goes without saying that had there 
not been the interruption to ordinary demands 
a few weeks since by the sensationalism, that 
there would have this time a very 
small supply holding in this country and in 
that degree better conditioned markets than 


basis as 


spot 


been at 


now. 

In New York the pork trading has been 
small, with prices fairly steady. Sales of 
439 bbls. mess, in lots, 100 bbls. family at 


£19.50. 200 bbls 
Western steam 
$8.87 14 @8.90 


short clear at $16.75@18.50. 
lard is somewhat nominal at 
City steam lard is quoted at 


$8.70. Compound lard has a fairly active de- 
mand; quoted at $7@7.25. In city meats the 


supplies are steadily closely taken up and at 
firm prices. Loose pickled bellies, 12 lbs, ave., 
at 12c.; 14 Ibs. ave., 114%; 10 lbs. ave., 12%. 
Loose pickled hams at 12%,@12%. Loose 
pickled shoulders at 81%4@8%. 

BEEF.—The home distributions of barreled 
lots are improved. But the English demand 
for tierced stock is quiet. City, extra India 
mess, tierces. at $15@16: barreled, mess, at 
$8.00@ 8.50: family at $10.00@10.50; packet 
at $9.00@9.50. 








COMPLETE FERTILIZERS. 

What is 
contains phosphoric acid, nitrogen and pot- 
ash, the three great elements of plant food 
which are needed to make any “completely” 
jut a soil which is 
wholly destitute of all three of these elem- 
ents is extremely rare, and it is equally 
rare that a complete fertilizer, made in the 


known as a “complete” fertilizer 


barren soil productive. 


proportions to most factories, is 
needed. A soil may have only a small 
amount of only one or two of these elem- 


common 


ents, but whatever it may have need not be 
back to 
be 


To go 


duplicated in the fertilizer. 


our old illustration, if the steer is to 


fed ninety days and the feeder already has 
sufficient grain to feed sixty days, it would 
be foolish for him to buy more than needed 
for thirty days of feeding. It does not pay 
to buy either grain or commercial fertilizer 
which we know will not be used until the 
following season. 

Chemical analysis of a soil gives very little 
of its needs, as it can- 
not show whether the plant food in the soil 
is in such a condition that 
by the growing plants. 


indication fertilizer 
it can be used 
Corn is of no value 
in fattening the steer as long as it is kept 
locked in a crib. Food which cannot be used 
is of no value to either animals or plants. 
It is whether the 
corn is in the crib or in the feed box, but 
it is not so easy to see the condition of the 


an easy matter to see 


plant food in the soil, and we are compelled 
to judge of it by the experience of past sea- 

And it is right here that the man 
watches and fields is the 
man who is able to make fertilizers profit- 
able. 


sons. 


who studies his 


While no invariable rules can be given for 
the composition of fertilizers for different 
soils, there are a few general rules which 


will always apply. Soils deficient in lime 
are usually benefited by an application of 
acid phosphate. The same material is also 


profitable for use on crops which it is de- 
sirable to have matured at the earliest pos- 
sible date, as on cotton in the boll weevil 
district, and it is generally profitable where 
the crop consists principally of seed, as in 
oats, wheat and corn. Nitrogen is needed 
wherever the growth of the plants is too 
small, and is specially profitable where the 
crop consists of leaves and stems, as in cab- 


bages, oats and other grains which are cut 


for hay, and for most garden vegetables. 
It is rarely profitable to use it on new 


ground, or on ground where cowpeas were 
grown the previous season. Potash is needed 
wherever the crop consists of starchy ma- 
It is also 
highly beneficial in a market garden, where 


terials, as in growing fruit trees. 


vegetables are grown for shipment, as it 
gives the crops better color and greater firm- 
ness. 


EXPORTS OF PROVISIONS 


Exports of hog products for the week ended July 28, 








1906, with comparative tables: 
PORK BARRELS. 
Week Week Nov. 1, 1905, 
July 28, July 29, to July 28, 
To— 1906. 1905. 1906. 
United Kingdom.... 1,046 590 34,812 
GER .coscovces 244 274 23,856 
South & Cen. Am.. 566 143 16,187 
West Indies........ 990 1,190 59,175 
Br. No. Am. Col... 81 148 17,595 
Other countries.... s 10 1,259 
TORE ccaneccnses 2,935 2,355 152,884 
BACON, HAMS AND OTHER MEATS, POUNDS. 
United Kingdom... 9,115,000 15,902,506 379,587,965 
Comttrent .ccascecces 1,9 75 782,865 79,407,410 
South & Cen. Am. a 2,263,734 
West Indies........ 160,700 11,380,330 
Br. No. Am. Col. 11,000 —— 157,575 
Other countries..... 36,600 —— 1,321,230 
Datals . ccccececse 11,316,975 16,967,021 474,118,244 
LARD, POUNDS. 
United Kingdom... .570,071 225,624,886 


3,562,006 4 
7,1 4,895,841 





Comtinemt ..ccovsece A 263,118,647 
South & Cen, Am. 520,120 20,083,672 
West Indies........ 960,285 41,3: +68 
Br. No. Am, Col 13,850 556,693 
Otber countries.... 124,410 1,942,118 


Totals 12,042,762 11,084,577 552,711,984 


RECAPITULATION OF WEEK’S EXPORTS. 


From— Pork, bbls. Meats, lbs. Lard, lbs. 
mew Week. .<cceicss 2,075 6,224,350 6,354,260 
DOU erecetsccece 267 2,891,700 1,387,869 
Portland, Me....... 150 ——— 65,800 

— 9,500 


Philadelphia ...... 25 — 
Baltimore - 30,000 
Newport News...... — - 
New Orleans....... 
CNN 6 cccaccnee 
Montreal 








2,087,200 


2,935 11,316,975 12,042,762 














Totals 
COMPARATIVE SUMMARY. 
Nov. 1, 1905, Nov. 1, 1904, 
to July 28, to July 29, 
1906. 1905. Increase. 
Pork, Ilbs.......... 30,576,800 28,553,400 2,023,400 
Meats, Ibs 74,118,244 54 87 —_——- 
Lard, Ibs... cccccsce 552,711,984 485,747,865 66,964,119 
—__@—— 
OCEAN FREIGHTS. 
Liverpool. Glasgow. Hamburg. 
Per Ton. PerTon. Per Ton. 
Beef, per tierce........ 2/ 3/ 20c. 
Canned meats ......... 10/ 15/ 20c. 
Gee CUD ccccvcceseneeee The. 7/6 lle. 
Ps a eee 10/ 15/ 20c. 
Lard, tlerces ....cccsee 10/ 15/ 20c. 
GRATED csccccesccencese 20/ 25/ 2M 
BSS ccccccccccescces 25/ 30/ 2M 
Ty nctencssiadsedes 10/ 15/ 20c. 
Pork, per barrel...... 1/6 20c. 





EXPORTS SHOWN 


Exports of commodities from New 


Yor 


BY STEAMERS. 


k to foreign ports for the week ending Satur- 


day, July 28, 1906, were as follows, according to Lunham & Moore’s statement: 
. . eS 











oil Bacon and Beef. Lard. 

Steamer. Destination. Cake. Cheese. Hams. Butter. Tes. & Bbls. Pork. Tcs. & Pkgs. 
8 Cedric, Liverpool......... ‘ 1748 2857 233 34. 309 = 1418 
1 Campania, Liverpool...... .... 3196 1515 cn) a wee es ey 
2 Georgic, Liverpool........ ae secs 691 136 _ ies 5 150 750 
3 Teutonic, Liverpool....... oo i > Ae Fe 108 597 1381 
*New York, Southampton... 1518 35 Tia. hen Awe, laa (tan 600 
10 *Minnehaha, London...... cake 5000. .... err 155 865500 
 "  - 7 iets 956 187 160) 23587 7455 
Exeter City, Bristol........ Gee xen mi thnk, wan Adan 500 
*Caledonia, Glasgow. 145 1337 S00 TB .... 100-258 100 
5 Batavia, Hamburg aes 5O 175 10 310 7998 
Bremen, Bremen............ — sone saan ee «sae <awKs 1350 
Samland, Antwerp.......... 2285 1016 10 se 104 365 6550 
La Provence, Havre......... ead oe dees dave 

G Massilia, Marseilles....... Gen MEAee wkbe sn BOs 25 adie 
7 Moltke, Mediterranean. .... pe. Shen a eae” ae 500 
Neapolitan Prince Mediter... ce ee ee 150 250 
*Perugia, Mediterranean..... ‘ 25 

MN cchs dx dvd en eeernee we 4526 8426 9940 8353 1311 453 646 4731 34347 
ee GN ss ba kcnpaedrae ok 8857 11657 15287 1150 650 2296 1439 8230 50266 
Same time in 1905..... 988 826 t7430 54385 1195 995 1049 3812 407938 


Last year’s tallow, 1,200 tes., 100 bbls. and 200 hhds. 
2.—340 tes., 250 bbls. and 100 hhds. tallow. 


tallow. 
6.—1,568 tes. 


1.—325 tes. 
5.—70 tes. tallow. 
bbls. tallow. 

*Cargoes 


tallow. 


estimated 
carried 250 tes. tallow. 


by 


- 
‘. 


steamship companies. 


3.—200 tes. tallow. 
—75 tes. tallow. 8.—300 tes. tallow. 10—18 


tBacon only. S. S. Ronia to Marseilles 
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needs of the tallow. and which 


TALLOW.—tThe market is rather better 
supported than before latterly. The temper 
of helding comes about more from sentiment 
through the late stronger position of the for- 


eign markets, and the belief that the United 


Kingdom market particularly is in good shape 
for the selling interests upon it and that it 
may show increased demands for the supplies 


here. 


It is not claimed that it is possible to get 
an all-around better line of prices upon our 
markets than had been possible in two or 
three weeks before, but only that there is less 
difficulty in marketing such grades of the tal- 
low that are likely to have competitive de- 
mands from the foreign sources than there 
was a few days since. 

On the whole, our home soapmakers are not 
at all vigorous buyers. It is not so much 
with them in conservative buying a question 
as to possibilities of easier prices of the tal- 
low as it is the usual feeling at this time of 
the season concerning advisability of accumu- 


lating the current make of the tallow. 


The soapmakers would rather hold off the 
market for tallow supplies as much as pos- 
sible until September. Therefore they would 
rather buy meanwhile only as they needed an 
actual supply for use, or as that they might 
become fearful of a competing source of de- 


mand. 


It has been because of some apprehension 


of more important export demand that there 


has been, here and there, on the part of our 
home consumers, a little discounting of future 
has enabled 
the closing out of the supplies arriving here 
rather more promptly. However, it must be 
said that some of the important soapmakers 


are no more coneerned over obtaining supplies 


than they had been latterly. Nevertheless 


that the other demands have enabled a little 


freer selling of some grades of the tallow. 

We notice a little larger consumption of 
the tallow by the compound makers, not only 
because there is a liberal use of compound 
lard, but, as well because the nice grades of 
the tallow can be had at cheap prices by com- 


parison with the cost of the oleo stearine. 
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WEEKLY REVIEW 
This increased demand is, of course, essential- 
ly upon the Western markets. 

It rather looks as if the foreign demand for 
the tallow would assume some little impor- 
tance before the fall months supplies, and 
probably be even larger thereafter until the 
more active marketing period in the winter 
months in Europe of its cattle supplies. We 
have in previous reviews implied the probable 
strength of the foreign markets, and late de- 
velopments of them have added confidence in 
the opinion, 

There is little doubt of short tallow sup- 
plies in Europe remaining a feature for some 
time to come, and that Australian and River 
Plate supplies upon them are likely to be in- 
sufficient for demand; therefore that America 
should get much more of an inquiry than it 
has had for tallow at some time this season, 
near or remote. 

The home productions of the English mar- 
kets are not large, and there is steady demand 
upon them of fair volume from the Continen- 
tal markets. 

Cottonseed oil keeps well up in price, but 
probably this does not make material differ- 
ence, or whether some other soap oils, notably 
linseed oil, varies in price to a weak or firm 
basis. The point is that “body” material 
must be had in Europe and that the tallow 
supplies there are not plenty. 

Country made tallow is shown in freer as- 
sortment in the daily arrivals upon the West- 


ern markets, and as moderately increased 
upon our Eastern markets. The range of 


prices for it is a trifle more regular, but hard- 
ly better than those before made, latterly. 
Sales of 275,000 pounds country made, in lots, 
at 4%,.@5\,c. as to quality and some choice 
lots at more money. 

Edible tallow has rather more demand and 
is quoted at 55%, @5%c. 

The London auction sale 


on Wednesday 


showed 2,000 casks offered and 1,100 casks 
sold, with prices unchanged. 
Sales on Tuesday, 100 hhd. @ 5c. Quota- 


tions: Hhds. nominal @ 5dc.; tierces, nominal, 
5\ye. 

OLEO STEARINE.—More of a _ business 
would come about at something under the 


late strong prices asked. 
The needs of the compound makers are 
more urgent, as they had drawn freely upon 
accumulated stocks on the late full 
business in compound lard. At the same time 
the cost of compound lard is not enhanced, 
while the prices of cottonseed oil keep up; 
therefore a firm cost to the value of oleo 


stearine is fought against by the consumers 
of it. 

There is a pretty liberal production over 
the country, as the fact is freely kept to the 
make of the stearine in view of the market 
values of the other product. But the ac- 
cumulations of the stearine in the hands of 
the pressers, while they had been materially 
increased, particulariy in the West, are not 
disturbing them in the respect of the outcome 
of prices. 

Market early in week, 91%4c. In Philadel- 
phia and Baltimore, 9%c. Liberal sales. 
Sales in New York, 350,000 pounds @ 9c. 
and in Chicago, 9°%4@10c. Market closed 
firm @ 9%e. 

LARD STEARINE. 


having their 


The lard refiners are 
needs supplied through their 
own make. The open market, therefore, is a 
quiet one. Quotation is 1014c, 

COTTONSEED STEARINE. — Productions 
and accumulated stocks are now so small that 
the trading with foreign markets is of a nar- 
row order. Nominal price is 5c. per pound. 

NEATSFOOT OIL.—Distributions to the 
manufacturing interests are of a better order. 
Market prices are steady. Quotations: 20 
cold test at 88c.; 40 do. at 66c.; 30 do. at 80c.; 
dark at 40c. 

GREASE.—The West is shipping to East- 
ern markets slowly, as it has a good sale for 
the supplies to the soapmakers. There is, 
however, an ample steck here for modified de- 
mands of the foreign markets. Our Eastern 
soapmakers are rather conservatively buying. 
Quotations: Yellow at 44%4@4%4c,, bone and 
house at 444@5c. and very choice about (ec. 
above this. Choice white continues very 
searce and is nominally 5%, @6c.; “B” white 
at about 51/4. 

GREASE STEARINE.—Pressers have only 
moderate quantities for sale and hold the 
market firm. Yellow at 514,@5%c., white at 
5x, @5%4e. 

COCOANUT OIL.—There is a quick absorp- 
tion of supplies for consumption, with a fair- 
ly good undertone to the market. Cochin at 
8@8\c., Ceylon at T@7'e. 

LARD OIL.—The cost with the lard prices 
tends to absence of pressure to sell, while the 
production is gauged to meet the current mod- 
erate wants of the stearine as well as of the 
cil. Prime quoted at 69@72e. 

PALM OIL.—Small stocks hold up the mar- 
ket prices. Only small demands, Red quoted 
at 55,@5%,c. Lagos at 614,@61\¢. 

OLEO OIL.—While prices are considered 
reasonable in Rotterdam by relation with fat 
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and other oil markets in this country, yet the 
considerable held in the Dutch and 
primary markets prevents a reaction from the 


stocks 


late decline. New York quotes choice at 9% 
@9%c. and the various other grades at in- 


termediate prices down to 6c. for the 
quality. 
CORN 


demand 


common 


OLL 


and 


rather 
home 


has 
the 


more of an export 
consumption is good. 


*, 
—— 


OLEO OIL EXPORTS. 

Exports of oleo oil for the past week were: 
Aalesund, Norway, 50 tes.; Bergen, Norway, 
280 tes.; Bremen, Germany, 530 tes.; Chris- 
tiania, Norway, 300 Constantinople, 
Turkey, 290 tes.; Copenhagen, Denmark, 895 
Genoa, Italy, 50 tes.; Hamburg, Ger- 
920 tes.: Leith, Seotland, 25 tes.; Liv 
England, 170 tes.; Piraeus, Greece, 15 
Stavanger, Norway, 300 tes. 





tes.; 


tes.; 
many, 
erpool, 
tes. ; 
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CONDENSED STURTEVANT CATALOGUE 


Condensed Catalogue No. 135 of Sturte- 


vant blowers, engines, motors, generating 
sets, economizers, steam heating apparatus, 


exhaust 
the B. F. Sturtevant 
Mass., 


forges, heads, ete., just issued by 


Company, Boston, 


is a remarkably compact publication. 


It serves as does no other publication of 
this well known house to indicate the great 


variety of its products and the completeness 


of each distinctive line. 


The name “Sturtevant” is so generally 
recognized as synonymous with “blowers” 


that it is hardly surprising to find nearly 
half of the catalogue devoted to the many 


varieties of these machines. Beginning with 


the high pressure blowers, capable of creating 
pressures up to 10 pounds per square inch, 
there listed 


pressures up to 16 


are steel pressure blowers for 


ounces per square inch, 


monogram fans 
per 
still 
propeller fans which seldom operate at pres- 


operating 
steel 


pressure, 


up to 5 ounces 


square inch, plate fans with a 


less limit of and dise and 


sures above one ounce per square inch. 


Engines, motors, generators and gen- 


erating sets here occupy a much larger pro- 
portion of space than in any previous cata- 


logue published by this company. No less 
than 80 sizes of engines, 42 of standard 
motors, and 36 sizes of generating sets are 
illustrated and listed. Forges in a list of 
38 sizes, exhaust heads, steam traps and 
the like find a place in these pages, while 
heating, ventilating, drying and mechanical 
draft apparatus in well known types are 
briefly described. New features in the line 


of Sturtevant products such as economizers 


and pneumatic separating systems are also 


shown. 

This publication has been especially de- 
signed as a pigeon-hole catalogue for desk 
use. As such it will be found to fully meet 
the requirements. 

-——  &—_ 


FIND A MAN OR A JOB. 

Whether you are an expert in search of a 
position or a manager looking for an experi- 
enced superintendent or foreman, it will pay 
you to make your wants known through the 
“Wanted” on page 48. 


department 





Louisville Cotton Oil Co., 


REFINERS OF COTTON OIL 


ALSO FIRST, IF NOT ONLY 


LICENSED AND BONDED 


COTTON SEED OIL WAREHOUSE 


IN UNITED STATES 


Brings PRODUCERS, DEALERS and CONSUMERS of COTTON SEED OlL fa closer touch with each other than ever 
before aad at less cost than by any other method. It also enables the L ly inclined 
and Refined Cotton Seed Oil without Mill or Refinery, workiag oa hie own judgment eatirely 


Write for Full Information 


SPECIAL BRANDS: 


“LOUISVILLE” “PROGRESS” “COTTOPALM” “PROGRESS* 
Choice Butter Oil, Extra Butter Oil. Special Cooking Oil. aan tdan Oil. 
“IDEAL” “ROYAL” “ACIDITY” 


Prime Summer White. Prime Summer Yellow. 
Made Only by 


LOUISVILLE COTTON OIL CO., 


Private, Twentieth Century, A. B. C. 
4th Edition Western Union and Lieber. 





italist t buy and sell Crude 


Summer White Soap Oil. 


LOUISVILLE, 
KENTUCKY 


CABLE ADDRESS 
“COTTONOIL,”’ Leuisville, 








FISH SCRAP FERTILIZER. 
In the preparation of fish scrap for ferti- 
from whole fish the method of treatment 
the tanks 
The heat from the coil of 


lizer 


is to boil fish in steam or boxes, 


with a steam coil. 
steam pipe in the boxes melts up the material, 
and the oil rises to the top. After boiling 
from four to six hours, or until the material is 
boiled 


to flood off the grease, and the oil is separated 


thoroughly up, water enough is added 


from the water. The residue is put into an 
hydraulic press, great care being taken to 
keep the material hot, so as to throw off all 
the oil, and the process is generally repeated, 


reheating and pressing a second time, as it has 


been shown that it is worth while to do so by 


the amount of oil obtained by the second 


pressing. 

This residue material can be either dried by 
artificial heat, or by exposure to sun and air, 
the latter process being more often used, as it 
In the latter 


on platforms, spread on about two inches thick 


is less expensive. case it is put 


and is shovelled up every night and covered 


over to keep the moisture from it. It takes 
from two to four days to dry, according to 
the atmosphere, as it may differ in different 


when dried, 
from $18.00 to $19.00 per ton, and should run 
101% per 


bone phosphate, 


localities. This material is worth, 


cent. ammonia, and 15 per cent. 

In another method for the manufacture of 
fertilizer from whole fish, the fish are cooked 
in a cooker made especially for the purpose. 
After being cooked, which 
they 


into 


process consumes 


only a few minutes, are carrried by ele- 


vators, and dumped hydraulic 
Here, after 


allowed to stand until 


presses. 
the material is 
all the oil, 


being pressed, 
blood, and 
out and 
then 
dumped into another set of elevators and con- 
kettles,” 
jected to a steam press 


other moist substances are forced 


drained off. The pressed material is 


veyed to is sub- 
ssure of twenty pounds 
but the steam is 
per solution of sul- 
phurie acid is added to make the bone phos- 
phate more available, and at the same time to 


“process where it 


per square inch; before 


turned on, a five cent. 


fix the ammonia. After revolving in the ket- 
tles for an hour, it is dumped out and forced 
by a centrifugal pump into a patent drier. It 
is next run through a disintegrator and finally 
bagged. This is by The old 
after pressing, was to roll the scrap 
on platforms and let it dry in the sun, after 
which it 


a new process. 


method, 
is bagged. The sulphuric acid in 
this new process converts the bone phosphate 
into available acid phosphate, and fixes the 
The species of fish used is what is 
They 
being too oily, and 


ammonia. 
known as manhaden or marsh bunkers. 
are useless as a food fish, 
very bony. 

The method employed for the preparation 
of fertilizer from the offal of 
practically the same as for whole fish. 


eanneries is 
The 
nonedible 

iron 


green fish waste, together with 


whole fish, are conveyed into large re- 


torts, where and cooked 
a pressure of about thirty pounds. It 


takes about one 


they are steamed 
under 
and one-half hours before it 
cooked to allow all the oil to 
separate from the meat fiber. . Water is then 
through the bottom of the retorts, 
bringing all the liberated grease and oil to the 


top, steady pres- 


is sufficiently 
sent in 


where it is drawn off under 

sure into oil receiving tanks. 
After all the oil 

is dropped into large dryers, 


is drawn off, the tankage 
where it under- 
goes a constant agitation against the surface 
of the dryer which is jacketed. 


manner 


The moisture 
off by a 
powerful vacuum pump, maintaining an aver- 


given up in this is drawn 


age vacuum of 25 inches. This insures dry- 
ing with a minimum of heat. The low tem- 
perature in drying, as per the vacuum proc- 
ess, gives a much better fertilizer; because 
the less heat applied in drying, the more ni- 
stock. These hold 
from two to five tons. Two to three hours 
The stock is then 
dumped and left to cool for a few hours, 
after which it 


trogen is held in dryers 


are required for drying. 


is ready to sack. 
a ene 
Watch page 48 for machinery 
Plenty of them 
there. 


bargains. 


are always to be found 
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COTTONSEED OIL 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is an official organ of the Interstate Cottonseed Crushers’ Association, and the official organ of the Oli Mill 


Variations to Prices of a Small Order—Spot 
Stocks Closely Controlled—Near Deliver- 
ies at the Pleasure of Selling Interests— 
New Crop Options Await Developments 
of Cotton Yield——-Speculation of a Re- 
served Order—Quiet Interest from For- 
eign Markets—Home Consumption of a 
Satisfactory Character. 

The cottonseed oil market has arrived at 
that point of the season when it is considered 
as drifting along awaiting cotton crop news, 
yet that it can be easily held up on the re- 
maining stocks of the old oil, however uncer- 
tain the feeling is concerning the new crop de- 
liveries, in which latter necessarily dealings 
are of a restricted character. 

This season is likely to wind up satisfac- 
tory to the selling interests. It may be, be- 
fore it goes out, that better prices than any 
yet made will be had on the not large supplies 
of the old oil, and that these figures may pre- 
vail before the close of August and in the 
early part of September, despite the current 
and probable cotton crop developments which 
would ultimately have effect upon prices of 
the new crop options. 

There would be nothing to hinder a develop- 
ment of that order on the old oil. The closely 
controlled supplies, in the hands of the 
principa' companies, who are using it up in 
iull degree in their own channels of consump- 
tion, and the much less than usual stock held, 
for this season of the year, on outside hands, 
portend possibilities of arbitrary prices, or at 
teast that way as compared with the prices 
that prevail for deliveries after September, 
and particularly for the November and De 
deliveries, 


as 


cen ber 


‘The fact that the October delivery of re- 
fined is selling nearly three cents per gallon 


under the prices for September and that tle 
November and December deliveries are nearly 


Superintendents’ Association of the United States. 


three cents per gallon under the October price 
would mean, of course, very close buying to 
actual needs the old crop season is ad- 
vanced to the October delivery, Nevertheless 
the voint is clear in an observation of the 
rate of consumption of the old oil that from 
the basis of supply of the oil and want, for 
the steady home consumption of it, in espe- 
cially the requirements of the compound mak- 
ers, bakers, soapmakers, ete., that the selling 
interests can retain an advantage as to prices, 
despite brilliant or otherwise new cotton crop 
news, however the probabilities of market 
conditions when the new crop oil begins ar 
riving freely upon seaboard and other mar- 
kets. 

We are not looking for more than moderate 
further demands for the oil from the foreign 
markets before a new crop season, although 
believing that they will be compelled to buy, 
limited quantities at least, before October. 


as 


Some of the foreign markets actually need 
the oil, as holding smaller quantities of it 


than usual with them at this time of the sea- 
son. But in all probability under the current 
look of the new cotton crop and the much 
less prices that prevail on the new oil for the 


late fall and winter months deliveries, with 
the belief in the foreign markets that if the 


cotton crop materializes to the large volume 
at present promised for it, that the oil market 
will be more to their advantage when the 
winter period of the season is reached, it is 
improbable that there will be any hurry in 
the near future with them to contract ahead 
for large supplies. At the same time, the sell- 
ing interests are not, as yet, anxious to trade 
much ahead in the new oil since it is realized 
that the extent of the cotton crop is, as yet, 
problematical, and that there would be a good 
deal risked until there are more decided ideas 
concerning the volume of the seed supplies 
and their prices for next season. 


The recent rains had not done any very 
marked damage to the cotton crop in the 
Southeast sections. The apprehension there 


is more of damage from weather conditions 
that will follow on top of the rains. 

Whatever injury has, as yet, been done the 
cotton crop in the Southeast, has been more 
than offset by the fine outlook of the crop in 
the Southwest, essentially everywhere there, 
with particularly brilliant promises for Texas. 

There is nothing, as yet, in sight to change 
our opinion that the cotton crop promises at, 
least a 12.006,000 bale one. 

And in addition to the feature of the cotton 


crop as a factor the more flattering indica- 
tions, this week, of the corn crop, which is 
likely to add a yield of the grain close to any 


before grown, and to give for next season, 
as considering it entire, an abundant supply 
of fats, with the belief that the hog supply 
throughout the country will be a liberal one. 

The few sections of the corn belt that had 
suffered from drought have been fully relieved 
by rains, and the percentage of crop condi- 
tions in the one or two indicated States bave 


come up to a higher basis, while in all other 
directions of the corn belt the weather conai- 
tions have been steadily, for some time, as 
good as any had before for several years 
We think, however, that there has been a 
little more reserve than before in offering to 
sell the new crop crude cotton oil from the 


Southeast mills. but that of it there are more 
liberal offerings from the Southwest. But 
the refiners are not ready to negotiate at al! 
freely tor the efflerings of the new crude, al- 
though it can be had at the usual differerce 
in the prices for it with those for the refined 
at the seaboard. 


But to buy the crude oi] would mean the 


desire to sell the refined at the seaboard 
against it, and the refiners are not finding 


sufficient demand for the new crop options of 
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27 BEAVER STREET, 
NEW YORK CITY. 


Cable Address: *‘ AMCOTOIL,” New York. 
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Chicago, 1893. San Francisce, 1894. 

Atlanta, 1895. Paris, 1900. 

Buffalo, 1901. Charleston, S.C., 1902. 
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Wouldn’t it be to your 
advantage to buy cotton- 
seed oils from one of the 


‘largest houses of this kind 
in the world ? 


Could our business be 
so big if our oils were not 
always up to grade and 
uniform --- if our prices 
were not right---if our 
facilities were not the best 
---if our servicz were not 
prompt and satisfactory ? 


Let your own experience an- 
swer these questions. 

A trial order will prove that 
your experience has not mis- 
guided you. 

And every subsequent order 
will strengthen that proof. 

We have been making cotton- 
seed oils for more than 25 years, 


Our products, under the follow- 
ing brands, are kept in stock, in 
large quantities, ia twenty-one 
cities all over the globe: 


“SNOWFLAKE”—Choice 
White Oil 
“ECLIPSE”—Choice Butter Oil 
“STANDARD”—Extra Butter Oil 
“DELMONICO”—Choice Summer 
Yellow Oil 
“APEX”—Prime Summer 
Oil 
“HULME”—Choice Winter White 
Oil 
“ NONPAREIL” — Choice Winter 
Yellow. 

“WHITE DAISY”—Prime Summer 
White Oil 
“EXCELSIOR” — Summer White 
Soap Oil 
(Our “SNOWFLAKE” is un- 
equalled fer cooking purposes) 


ASK FOR PRICES 


KENTUCKY REFINING CO. 


LOUISVILLE, KY., U. S. A. 


Summer 


Yellow 


the refined to warrant marked interest on 
their part in the crude oil. 

The range of prices for the crude oil is from 
26c, down to about 24c,, as covering the Octo- 
ber and the late deliveries to the winter 
months. 

Of course not much new refined oil could 
be had before the close of October at the sea- 
board markets, and it would be November 
before there were the ordinary market sup- 
plies of it upon them. Before the latter time 
the foreign markets should be freely inter- 
ested in not only contracting ahead, but in 
spot oil. 

But new crude from Texas and from the 
Southwest generally is likely to be had at mill 
points rather more freely than usual in Sep- 
tember, although, of course, not at that time 
in especially large volume, although that the 
productions in those directions are likely, as 
the season goes on, to assume much larger 
proportions than those had last year upon 
them. Indeed, from present indications, it 
looks as if the greater supply of the oil, as 
compared with the production of the previous 
year, will be made in the Southwest, pro- 
viding, of course, that the cotton crop ma- 
terializes to present expectations concerning 
it. 

The compound makers have made some in- 
quiries this week for the current supplies of 
the oil, and find the prices for the bleaching 
grade stoutly maintained. Their consump- 
tion of held stocks of the oil is of a rapid or- 
der; therefore resupplying on their part is 
a necessity, here and there, and almost so 
generally, while it is conceded that they will 
have to in the near future steadily buy sup- 
plies. irrespective of possibilities of new cot- 
ton crop and oil prices. 

There seems to be an absolute want of the 

supplies of the old oil to nearer the degree of 
the holdings of them than ordinarily in the 
closing weeks of a season; therefore that the 
amount of the old oil to be carried over is 
likely to be much less than usual with a new 
rop season. If there had been, or there 
should eventuate, more material export de- 
mand, this side of the new crop season, the 
advantage with the holding interests of the 
oil would, of course, be enhanced. 

\side from the compound makers using the 
considerable quantities of the oil there are 
steacily enlarging demands from the bakers 
for supplies of it. 
by the this season of the oil has 
reached that material proportion of the sup- 
ply that it is being recognized as an impor- 
tant factor in the regulating of prices from 
1 supply and demand basis. 

The speculation in the cotton oil is likely 
to be of a conservative order until there is 
something in the cotton crop news to stimu- 


Indeed, the consumption 
bakers 


late it, and it ts likely, as it is awakened, to 
in the new crop options, as it is pretty 

‘ll understood that the old oil is so situ- 
ited that the market for it could not be of a 


oad charavier, and that the dealings in it 
We more probable for the covering of con- 
tracts particularly for the September option. 

We see nothing in the position of the pure 
lara market for expectatiors of modified de 
nands for the compound lard, therfore that 
the consumption of the cotton oil by the com- 
pound makers is likely to hold along of full 
volume, 

It would 
the 


seemingly be an 


packers to hold the lard 


advantage to 
market up, 


barring occasional manipulation of it to 
lower prices for the purpose of more 
freely sellmg the “futures,” in considera- 


tion of the favorable new crop features, and 
as well of the fact that however the stocks 
of the lard at the packing points are accumu- 
lating that they are closely controlled, while 
it would be understood that more of a de- 
mand for supplies of the lard would come 
upon strong than weak markets. 

The late rushing forward of hog supplies 
from farmers’ hands, in order to take advan- 
tage of the prices for them, was of only 
temporary significance, through which there 
was a decline in the prices of the hogs. The 
fact that the hogs come down a little in price 
would make the farmers more reserved in 
sending them forward, by which the packers 
would have less interest in weakening the 
prices of the products than they had a few 
days since, 

New York Transactions. 

On Saturday, July 28.—First “call” prices: 
July, 37% @38y,¢c.; August, 38@381\4¢.; Sep- 
tember, 3734, @38c.; October, 34144@35c.; No- 
vember, 32@32%c.; December, 31% @32c., 

On Monday—First “call”: August, 38@ 
381,¢.; September, 37%4 @38e.; October, 341% 


@35c.; November, 32@32'%c.; December, 311% 
(@32c,. Sales, 300 bbls. August @ 3814¢. See- 


ond “call” prices: August, 38@3814c.; Sep- 
tember, 3714. @38e.; October, 34144@35c.; No- 
vember, 32@3214c.; December, 3154 @32c.; 
January, 314,@32e¢. Sales, 200 bbls. Decem- 
ber @ 31%e. 
On Tuesday 
381 * = , 


(a 35e.: 


First “call”: August, 38@ 
september, 3734 @38e.; October, 34144 
November, 32@32%4c.; December, 
31%, @32e.; January, 314%4@32e. Second 
“eall”: August, 38@3814¢c.; September, 37% 
@38e.; October, 34Y,@35¢.; November, 32@ 
December, 31%, @32e.; January, 3114 


9. 
32\,¢.; 


@32e. Sales after “call”: 200 bbls. August 
@ 38%,c.; 500 bbls. September @ 37%,c, 
On Wednesday—First “call” prices: Au- 


gust, 


October. 


381 1@ 381o4c.; 
34144 35e.; 
December, 31° @32c¢.; 
Second “eall”: 
ber, 37 A (a 38e.: 
vember, 
January, 314,@32e. 

On Thursday.—First “call” prices: 
38@38'.¢.; September, 37° @ 38e.; 
3414, @35¢,; November, 32@32',c.; December, 
3l44@32¢.; January, 3114,@32¢e. Sales after 
“eall.”’ 100 bbls. October @ 34% c¢. Second 
“call” prices: August. 374 @38',¢.; Septem- 
ber. 373 October, 3414@34%4¢.; No- 
vember. December, 3114@31%\(ce.; 
January, 314,@31%e. 


3734 @38e.; 
November, 32°43214c.; 
January, 3114@32e. 
August, 38@381l4c.; Septem- 
October, 3414@3434¢.; No- 
December, 3114@32c.; 


September, 


32@ 32\.¢.; 


August, 
October, 


,@ S8e.: 


32@ 32\,¢.; 


———- 


COTTONSEED OIL SITUATION. 
(Special Letter to The National Provisioner from 
Aspegren & Co.) 

New York, August 2, 1906. our 
last letter of July 26 the market has been 
one of fits and starts. Some days there has 
not been a single transaction to be recorded 
and at other times there has been quite some 
done. This refers, however, prin- 
cipally to the old crop months, as so far very 
little speculative interest has developed in 
the new crop deliveries. As far as August 
and September are concerned it still remains 
a “one man’s market” and prices go up and 


Since 


business 


The Procter & Gamble Co. 


Refiners of All Grades of 


COTTONSEED OIL 


Avrora, Prime Summer > ellow 
Boreas, Prime Winter Yellow 
Venus, Prime Summer White 


Cable Address 
Procter, Cincinnati, VU. S&S. A. 





Marigold Cooking Oil 
Puritan Salad Oil 
Jersey Butter Oil 


Office, CINCINNATI, ©, 
Refinery, IVORYDALE, O. 
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down just according to the buying that is 
done from that one quarter. On July 27, 
4,000 bbls. September changed hands at 38c., 
American being the principal buyer, and yes- 
terday some 2,100 bbls. August were sold 
chiefly at 384c., American again being the 
principal buyer. To-day American stayed 
out of the market and August dropped to 
3814,c. sellers, and this notwithstanding an ad- 


vance of 20 points in lard. October closed 
slightly easier with sales at 341%4c. Novem- 
ber and December are down ¥%c. from the 


highest point during the week. 

In export business there is still hardly 
anything doing. The same also refers to 
crude oil, the mills generally holding their 
oil for higher prices than the present parity 
of refined. Produce Exchange prices at 3 p. 
m. to-day were as follows: 

Prime summer yellow cotton seed oil— 
August, 38c. bid, 38%4c. asked; September, 
374ee. bid, 38c. asked; October, 3414c. bid, 
and sales; November, 3134,c. bid, 32c. asked; 
December, 3114c. bid, 31%4¢. asked; January, 
314 c. bid, 31%,¢. asked. We further quote: 
Prime winter yellow cotton seed oil, 42c.; 
prime summer white cotton seed oil, 42c.; 


Hull quotation of English cotton seed oil, 
21s. 9d. 
CABLE MARKETS 
Rotterdam. 


(By Cable to The National Provisioner.) 
Rotterdam, Aug. 2.—Cottonseed oil con- 
sumption is larger but pretty well provided 
for through accumulated stocks. Steady mar- 
ket prices. Butter oil at about 31 florins; 
prime summer yellow, 2914 do.; off yellow, 
2714 do. 


Antwerp. 
(By Cable to The National Provisioner.) 
Antwerp, Aug. 2.—Little demand for 
tonseed oil. Market somewhat nominal. 
summer yellow at about 5814 francs. 


cot- 


Off 


Hamburg. 


(By Cable to The National Provisioner.) 
Hamburg. Aug. 2.—Cottonseed oil market 
is quieter after a little urgent demand, Fair- 
ly steady prices. Butter oil at 5014 marks; 
prime summer yellow, 49 marks; off do., 
47%, marks. 


Marseilles. 
(By Cable to The National Provisioner.) 
Marseilles, Aug. 2.—Rather more buying 
interest in cottonseed oil. Market held firmly. 
prime summer yellow, 62 frances; winter yel- 
low, 65 francs. 


Liverpool. 
(By Cable to The National Provisioner.) 
Liverpool, Aug. 2.—Slightly increased de- 
mand; steady market. Prime summer vyel- 





low, 24s. 3d.; off do., 23s. 6d.; butter oil, 26s. 
o——_ 
SOUTHERN MARKETS 
Atlanta. 
(Special Wire to The National Provisioner.) 
Atlanta, Ga., Aug. 2.—New crop Septem- 
ber, 27¢.; October, 25c.; November, 24c. for 
best bids. Trading is very light. Meal is 
held firm at $23.50, f. o. b. mills. Hulls 


$8.50, f. o. b. Atlanta loose, for old crop. 
Memphis. 
Wire to The National Provisioner.) 
Memphis, Tenn., Aug. 2.—Prime crude, Oc- 
tober shipment, 26c. Prime spot meal, $27.50; 
new meal, $23 for first half of October ship- 
ment. Spot hulls, $7.50 to $7.75 loose. 


(Special 





JVLIVS DAVIDSON 


Broker and Commission Merchant 
PACKING HOUSE PRODUCTS 
COTTONSEED OIL 
302 and 303 Kemper Bldg. Kansas City, Mo. 
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Rare 
excellence of 
design and work- 
manship make 


The ‘‘ABC’’ Disc 
Ventilating Fans 


Exceptionally durable and 
Prices right, 
sent on request, 


AMERICAN BLOWER 
COMPANY 


Dxctrost 














COTTONSEED OIL EXPORTS 


Exports of cottonseed oil for the 


1906, for the 


Au- 


1905 


week ending 
gust 2, period since September 1, 


and for the similar period in 1904 were as follows 


From New York. 














Since Same 
For Sept. Period 
Week. 1, 1905. 1904. 
Port. Bbls. Bbls. Bbls 
Aalesund, Norway .......... — 175 50 
Aberdeen, Scotland .......... a= 60 130 
Acajutia, Salvador .......... — 106 25 
Adelaide, Australia ..... eeeue = _ 292 
Ajaccio, Corsica oo 
Alexandria, Egypt m) 2.962 771 
Algiers, Algeria snnveeee —_— 3,417 4,706 
Algoa Bay. Cape Colony...... os 409 146 
Amapola, West Indies........ _ 20 _ 
Ancona, Italy .... SeraeGn ne — 150 875 
Antigua, West Indies..... ° TOO 76 
Antwerp, Belgium 5.M45 6 
Asuncion, Venezuela ak aba -- ie) -—- 
Auckland, New Zealand...... 7 96 
Azua, West Indies........... os 19 6 
cS eee _— 715 
Barbados, West Indies ; 1,132 2.007 
Barcelona, Spain ............ _— 50 _— 
NOE, DETER cewsscsccses -- — 
Belfast Treland 208 75 
Belize, British Honduras...... _ —- 4 
Bergen, Norway . was ne — 250 528 
Werte, GOrMOOP ..crecccceccce — 12 -- 
BR, GREER ccccoccnsccwn _ 9 -- 
Dee, BREE ciccceccscveses _— 81 458 
Bordeaux. France — 6.580 5,692 
Brailia, Ronmania .......... -- 175 25 
Bremen, Germany .......... = 205 314 
Bridgetown, West Indies...... -= 214 556 
Bristol, England ... cae - 75 10 
Buenos Ayres, Argentine Rep 3.456 2. 
Caibariet Cuba Sh wy 
Callao, Peru _ 40 — 
Cairo, Egypt _ 90 90 
Campe eee — 42 31 
Cape Town, Cape Colony > ee 71 
Oardenas, Cuba ......--eeeeee _- 172 5 
Cardiff, Wales ..........++. _— 100 10 
Cartagena, Columbia ......... _ 3 4 
Cayenne, French Guiana 1 ta 385 
Christiania, Norway = 1,205 1,896 
Christiansand, Norway 100 125 
Cienfuegos, Cuba . — 570 168 
Ciudad Bolivar. Venezuela “0 2 


Colon, Panama . . oO 
CONGEST, BEB. ccoccccccvcce -- 
Constantinople. Turkey....... — 
Copenhagen, Denmark ...... . — 


Corinto, Nicaragua 
Curacao, Leeward Islands 
Dantzig, Germany 
Delagou Bay, 
Demarara, 
Drontheim, 
Dublin, 
Dundee, 
Dunedin, 
Ih.nkirk, France 
East London, Cape Colony.... — 
Fiume, Austria ............ —- 


East Africa.... 
British Guiana. 74 
DN sntvceeee “= 
Ireland ° ™ 
Scotland.... _— 








Fort de France, West Indies 
Fremantle, Australia 

Frontera, Mexico ..........+. _ 
Galatz, Roumania ° 2 
Genoa, Italy 

Georgetown, British Guiana 20 
tibraltar, Npain 2 
Glasgow, Scotland 10) 
Gothenberg, Sweden ......... _ 
Grand Bassam, West Africa... — 
Granada, Spain............. ° — 
Gundeloupe West Indies 2h 
Guantanamo, Cuba ......... ° 
Guayaquil, Ecuador........... -— 
CUON GUNN s wses ceccccnsccescs we _ 
Halifax. Nova Scotia....... ° _— 
Hamburg, Germany ....... ° — 
Hi» milton, Bermuda........... _ 
Havana, Cuba 0) 
li vre Fran * 175 
Melsinghborg, Sweden.......... -- 
Helsingfors, Sweden ....... é _— 
Nong Kong. China............ —_— 
Hull England 25 
Inagua, West Indies......... — 
ee ere — 
Jamaica, West Indies....... . _ 
Kingston, West Indies 36 
FO MDs coceasecescednes’s -- 
Konigsberg, Germany ..... ° — 
OGRE, BOGRe ccccccccsccescs — 
Kustendji. Roumania......... —— 
La Guaira, Venezuela 

La Libertad. Salvador....... _— 
La Union, Salvador........ $e -— 
Leghorn, Italy ™) 
Leith, Scotland ....... aaa cid —_— 
Lishon. Spain. .....cc.sscceces — 
Liverpool, England 100 
Iavdon, England 105 
Lorenzo Marquez, East Africa. —- 
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FINEST FAST GRINDING. 
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WE ALSO MANUFACTURE 


Established 1878 


THE SCIENTIFIG MEAL MILL 


MANY NEW IMPROVEMENTS. UNRI- 
*VALED RECORD THROUGHOUT THE TRADE. SIZES: 22" TO 36". 


Cotton Seed Cleaners, Disc Hullers, Hull- 
Beating Separators and Cake Breakers 
SEND NOW for SPECIAL INFORMATION and CATALOGUES 


THE FOOS MFG. CO., Springfield, Ohio 
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Produce Exchange 
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Cotton Seed Oil 
FUTURE DELIVERY 


Will wire you the daily closing priees 


WE EXECUTE 
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Write tous for particulars. 





ASPEGREN & CO. 


upon request, 
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NEW YORK CITY 
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Lyttleton, New Zealand...... _ 17 _ Wellington, New Zealand.... — 49° 98 Copenhagen, Denmark ....... — 215 ae 
Macoris, San Domingo ‘i — 780 1,842 Yokohama, Japan ..........- “= 33 28 Gothenberg, Sweden.......... as 3,446 a 
DE | us cunwewebe _ 215 —_—- — Hamburg, Germany ......... os 3,432 5,804 
Malta, Island of 1,882 TE  kcnéicoaxtcameaenaeees 4,899 311,185 418,134 Havre, France .... e a 8,454 — 
Manchester, England 660 London, England .... ° a 375 _ 
—— —>FEe — 20 From New Orleans. Rotterdam, Holland ........ - 37,141 23,080 
Manzanillo, Cuba .........+.- —- — a ae Stavanger, Norway ..........- — 197 _ 
Maracaibo, Venezuela........ — 8 Antwerp, Belgium one 15,863 17,260 Stettin, Germany _ _— 900 
Marseilles, France 1.700 O.788 118.951 Belfast, Ireland............++ —_ 525 725 Trieste, Austria............+. — $21 200 
Martinique, West Indies 4,002 2,395 Belize, British Honduras..... a = a ca. ee 
Massoweh. Arable .........- cw 259 158 en Germany eiadatni mites — 3.303 4,763 Total pea ed Cee _ 52.988 29,984 
Matanzas, West Indies........ oo 268 79 — ~_ SRS SESS SS ert 5,200 sand F N rt NW 
Mauritius, Island of......... nwa ote s : ristiania, Norway........... _ 850 — Tom Newpo ews. 
Mazatlan, Mexico .......++++. — 2 _ ~ cnc Denmark ........ — 6,828 _- Amsterdam, Holland ......... — 25 _ 
Melbourne, Australia ........ at 263 561 = i atetmersmsvewneseezeses — an 10: Glasgow, Scotland............ -_ 420 _ 
i _ — 200 aan . ; a epereceeccoes = 620 2.551 Hamburg, Germany ....... — 19,371 14,584 
Monte Cristo, San Domingo.... — 34 a penal taly eae neesersers ee 1.685 5.518 Liverpoul, England .......... — 2,431 1,400 
Montego Bay, West Indies... — 13 58 slasgow, Scotland ........-. — ae ao London, England ............. — 1,300 145 
Montevideo, Uruguay 4.708 5.261 Hamburg, Germany 21,178 4.132 Rotterdam, Holland ....... .. — 9,404 10,585 
Nagasaki, Japan 7 12 Pe, CD occccescescvenece — 1,536 1,377 ’ PL 2 
Naples, italy ..............+ 25 g22 6,127 Havre, France ....-..-.+-+. — so se GEE: ccitiesnninnemeveeions — 32,960 26,604 
Newcastle, England ........ — 25 255 Hull, England - bach ~einaaatialaaiaa ) asia 600 
Nuevitas, Cuba ............. _ 58 —  [lverpool, England ......... — 9,776 15,450 From All Other Ports. 
et MO. is canaweenes = 1.412 4.210 London, England ............ — 6,850 8,880 ners eas 16,534 
Oruro, Bolivia ......+.+++se++ = 21 — Manchester, England ......... — 600 2 BRR op a lalaeletetle 5 - 
Panam Panat as 8 107 Marseilles, France .......... — 12,700 31,020 a CB ceccece ee ccssovecee i 8 
bama,, BNAMB csececcerss P ie Ww Indi a ais as GHBR ccccccccccecce eteeeeeees -_ —_ 
Dh MD. scssecesuecereve -- 6 27 orto Rico, West Indies...... German aie 400 
Paysandu, Uruguay........... - 9 _ Rotterdam, Holland aeons — 94,438 117,396 Genoa yal ee ee ene nai auto 771 
Pernambuco, Brazil .........+- -- 977 47 «=: Stettin, “oo a peccnigha mestate a 93 Guatemala coe ae 10 1 
Phillippeville, Algeria 50s 6 RR BE csc erences = = ; SEE cnineszpnecd-viesone is a 10 1 
Pointe-a-Pitre, West Indies... 174 225 pas, Austets eoerccesovos — 10,950 387,439 in maa oie 5 Pre: 
Port Antonio, Jamaica........ a= 82 o4 —? Ttaly....-seeeeereeees — oe 2,810 Segen + Cayce, aaeaialnienaee _ 2 - 
Port au Prince, West Indies. . - 96 60 era Cruz, Mexico............ =m ~ Liverpool, England ......... — 10 4387 
Port Catello, Venezuela...... - = 7 . 197.592 o7a500 Marseilles, France .......0«- =- — 4,284 
Port Limon, Costa Rica ‘ 120 5S Fetal PN Sig i . es See Mexico “4 eoecrccccocccescosee — 5 9 
Port Louis, Mauritius........ — 8 _—_ ieee pia —_ poe 204 
Port Natal, Cape Colony...... — == 170 From Galveston. Nowteendiand pate pan ae 1 
Port of Spain, West Indies. ... _ 16 112 = antwerp, Belgium ........... _ 200 | EE iienceenceresesones — _ 2 
—_ A, Esypt. se eeeeeeeees _ 50 oa Copenhagen. Denmark ........ —_ 1 _ —“ | ~ “eeeeeaeesrese = J = 
OETESSO, MEXICO «+++ eeees dso > Glasgow, Scotland............ -- 1 _ Salvador .cccccccccccccccsece _- 
Puerto Plata, San Domingo.... — 274 611 Reser, Mc cncseeeee _ 3,000 3,496 South "Amenien casts mielaastanen _ — 112 
Rio Grande du Sul, Brazil... = mE. a Liverpool, England ..........- -- os 2,980 TORE EEE «osccecceceoseess — — 102 
Rio Janeiro, Brazil 7.858 7,418 Marseilles, France ... fests ala 5.956 ee 
Rosario, Argentine Rep...... _ 47 —_ Rotterdam, Holland . . — 84,037 80,499 errr --+. 263 17,052 21,305 
Rotterdam, Holland 7,205 9,327 Tampico, Merxico.............. — 6,822 8,268 
St. Croix, West Indies........ _ 23 = Trieste, Austria .........++-- - — 17,400 11,858 Recapitulation. 
oy — oo weer seneeee Ys ba om Vera Cruz, Mexico........ - — 6,632 13,431 From New York .......<.... 4,899 
a ° can igbattete = 845 OG ew From New Orleans — 
= none gg A, pam B - a I a WD cicecccicssscoscscces — 68,392 130,483 9 prom Galveston 
St. Thomas, West Indies...... = 30 37 From Baltimore. a ante evcenee's 
ellos : de . aa § pad » de MB coccosesse 
a ae s ag my nea .. 299 Antwerp, Belgium............ — 1,479 1,656 From Savannah ............. 
Sen Damiano City, faa Dea. — 4 730 Belfast, Ireland .........0+++ - = 100 = From Newport News......... - 
om tom O ie ’ “ Bremen, Germany .........+ _- 648 @0O From all other ports........ 263 
Santiag iY alates telat 189 Bremerhaven, Germany — — 260 —_ ——— 
Santiago . : ‘ er aes 5.162 682.406 923.162 
an aoe... ........ ps 1,633 2,191 } ag NE sa ee pe om os GE cxsitvcccccvbenecsninun 5 5,162 682,406 923,16: 
Sebendi” yameen Spesnees ae 4 ada Hamburg, Germany .........- —- 3,048 1,735 
Shanghal, Ging ssc, ap Bate, France «0+. .ess0s00-. - .- JULIAN FIELD 
Sterra Leone, Africa......... — 26 21 Liverpool England “ediciones cara pen 80 jo 
Singapore, India..--.-....--.- — |= 148  darecilles, France .......... ae = Broker in Cottonseed Products, 
enema egy ceseees — +e 610 Rotterdam, Holland ......... — 5965 4,338 Fuller’s Earth and Fer- 
Stettin, Germany — 1H O13 7.025 SGtettin, Germany -....0++e00. <a as tilizing Materials 
Stockholm, Sweden 335 690 fener “ 
—— - ais WD siavcecetevsienniens 11,590 10,308 ATLANTA, GA. 
Swansea, Wales — From Philadelphia. : 
Sydney, Australia 792 
Tampico, Mexico 79 14 ges - een eeeccessces _ _ ~ 
Tangier, Morocco ........++++ — 632 750 o BNE ..oeeererscceroess - — 
Trieste, Amatria . up 67 OT 5 Copenhagen, Denmark ....... — 196 orn Ww. B. JOHNSON & Ca., 
Trinidad, Island of 29 $71 a. —, ttteeeeeee _ = a 350 
Tunis, Algeria > Va seeseeses oxy ie Merchandise Brokers 
Turk’s Island, West Indies... oie ans Rotterdam, Holland .......... _ 200 9,250 ah: ane on 
Valetta, Malteste Island 110 —— é 
a ange — 215 1 Total ...... eeoees ait = 717 9,705 Cotton Seed Products 
arna, il 4 te) Pee _ _— 
DN EE: iccnccncesece, aoe From Savannah. 32 M. Front Street Memphis, Tenn. 
Venice, Italy 5) =611,049 40,227 Bremen, Germany ........+++ a 3,563 _- 
Vera Cruz, Mexico.......... 9 360 2 Obristiania, Norway ......... — S44 _ 
Southern Office and Werks: Land Title 
Norfelk, Va. COTTON OIL & FIBRE CoO. Phuadephin fa 
Producers of 
Crude and Refined Cotton Seed Oil, Cotton Seed Cake, 
Hulis, Mixed Hulls, Linters, Etc. Prime Cotton Seed Meal “Cofco” Brand. 
Samples free on request Net 100 Ibs. fully decorticated. 
GUARANTEED ANALYSIS: 
Ammonia, not less than 8 50 per cent. Nitrogen, not less than 7 per cent. Protein, not less than 43 per cent. Crude Oil and Fat, not less than g to 10 per cent. 
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HIDES AND SKINS 


Chicago. 
PACKER HIDES.—The market is steady 
for native steers, all weight native cows, butt 


brands and all weight Texas steers. No fur- 
ther trading is reported in native steers’ 


hides, which are held firm at 1514c. for late 
salting, and the fact that kosher natives in 
York have sold at 
take-off ahead may make the packers here 
feel firmer. 


New 1544,c. for August 
All weight Texas are well sold 
up at 14% c. for heavy and light weights and 
14144c. for extremes as per heavy trading re- 
Butt brands 
Colorados at 


ported in later wire yesterday. 
13 4e. 
The tanners are expecting increased 


are unchanged at and 
13%,¢. 
receipts of the latter, but they are expected 
to buy these more freely during the short- 
haired season, as they have done in previous 
Cali- 
fornia parties are keeping butt brands close- 
ly picked up. 
to 14%c., with sales at Missouri River points 
reported for Eastern shipment at 144%4c. July 


years, Harness leather tanners and 


Branded cows range from 141, 


salting heavy native cows continue to be held 
at 15%4c., but light cows are offered at 151,c. 
Native bulls of recent salting rule at 12%e. 
as per sales noted yesterday. 

COUNTRY HIDES.—Sales of buffs report- 
ed yesterday at l4c., including hides shipped 
direct from country points by one dealer, 
will total up to probably fully 10,000 hides 
and it is figured those brought as good as 
14%\&c. Chicago freight, though part of the lot 
was taken from Chicago at l4c. The hides 
probably go to Boston, though a part were 
possibly for Milwaukee delivery as tanners 
from that center are reported to have se- 
stock this Heavy cows 
are quoted at l4c. without further trading. 
Extremes are quoted strong at 141%4c. and one 
ear sold at that figure. The dealer who sold 
the line of buffs has been trying to close out 


cured some week. 


some long haired heavy steers and is asking 
131%4 to 13%,¢., but the 
ceived has been 1314c., which as yet has not 


best bid so far re- 


been accepted, The opinion is becoming more 
general that tanners are beginning to run 
short of hides and the inquiry is quite likely 
to be more from 

CALFSKINS.—Chicago city skins continue 
to be held at 16%4¢., but 


now on. 


without trading 





Country Butchers 


Before Disposing of HIDES 
and SKINS would do well 
to Write for Prices to 


U. S. Leather Co. 


Country Hide Department, 
E. J. SCHWARZ, Manager 





a Newark nae. 
. Cross and Spring Sts. 
NEWARK, N. J. 


Cleveland Branch, 

Cer. James and Merwin &ts., 
CLEVELAND, OHIO. 
Cumberland Branch, 
CUMBERLAND, MD. 


(Daily Hide and Leather Market) 


that 
market 


we can trace. There is a fairly active 


for outside cities at 1l6c. with sev- 
eral sales so far this week reported previous- 
ly by us at that figure. Some choice skins 
small car 
of country skins brought 15%¢c. and these are 


15% to 


are held at as high as 16%4c. A 


ranged at 15%c. as a quotation. 


Packer kips continue to be held at 14%c. 
flat and good countries are strong at 14%4c. 
selected with most dealers asking lic. Light 


calf is ranged at $1.071%4 to $1.10 and deac- 
ons, 8744@90c. Packer slaunks are firm at 
80c., and good countries at about 60c. 


HORSE HIDES are held at $4.15, with 
tanners talking at $4.10. 
SHEEPSKINS.—Loeal pullers are about 


the only buyers of packer pelts and sales re- 
cently reported comprise about 35,000 to 40,- 
000 shearlings and lambs from here and other 


Western markets. Best shearlings brought 


from 95¢c.@$2.024%,, and lambs $1.0714%4@ 
1.12%. Smaller runs of shearlings sold 
from 80 to 90c, and lambs, 90c. to $1. The 


offerings of country pelts continue exception- 
ally light as the kill is small. Good shearlings 
bring from 60 to 70c. with poorer stock sell- 
ing down to as low as 25c. and lambs of good 
quality 60 to 80c. with poor stock down 
to 40c. 

New York. 

DRY HIDES.—tThere were no arrivals and 
no further sales. As predicted by us part 
of the late sale of Orinocos was for export. 

CITY SLAUGHTER HIDES.—The market 
is strong and higher. One of the packers has 
disposed of his August salting native steers 
ahead at the increased figure of 1514¢. about 
2,500 hides and a similar quantity of both 
July and August butt brands and Colorados 
sold partly ahead at the full asking figure of 
13%4c. No sales are reported of outside na- 
tive steers, which continue to be offered at 
1414 c. 

COUNTRY HIDES AND CALFSKINS.— 
While buyers’ views here are not over 13%4c. 
for New York State cows in straight car 
lots, several dealers are asking l4e. flat and 
sales are reported at outside points at 13%e. 
flat. Pennsylvania light hides are ranged at 
14 to 144 c. selected with most of the deal- 
ers strong at the outside figure for late take- 
off desirable hides. Calfskins are strong. 
New York city skins are quoted at $1.35 to 
$1.37%4 for 5 to 7’s, $1.75 to $1.77% for 7 to 
9’s, and $2 to $2.02% for 9 to 12 lb. weights 


with one part holding 9 to 12’s alone at 
$2.07%. Country skins are firm but un- 
changed. 
European Hide Markets. 
PARIS, August 2.—Final results on the 


Paris auctions for hides gave an advance on 
all varieties as follows: Extra heavy steers, 
7.75 per cent.; heavy steers, 3 per cent.; me- 
dium steers, 2.59 per cent.; heavy cows, 5.12 
per cent.; light cows, 8.77 per cent.; bulls, 











CARROLL S. PAGE, 
HYDE PARK. VT. 


—[—[—=—=—[—=_=—=—=_—=—=_=——ESECO EEE SS 
Green Calfskins, Country Hides, Sheep 
Pelts, Tallow, Bones. 

Weel Puller and Manufacturer of 
Tallew Page's Perfected 

Renderer Poultry Feed 








8.74 per cent., and extremes, 8.43 per cent. 
As yet final returns are not given on calf and 
kip. Other cables from those noted yester- 
day give that heavy calf advanced as much 
as 7 to 8 per cent. and light calf, 314 per 
cent. 

Leather Conditions. 

Trade keeps quiet as shoe manufacturers 
have not as yet entered the market for more 
than actual pressing requirements. Advices 
from the West note a better trade there than 
here in both sole and upper. Side upper is in 
even less demand than a week ago. Milwau- 
kee tannages of harness (hemlock) leather 
keep very firm in price and Milwaukee tan- 
ners also report some slight increase in the 
eall for calfskins. 

°, 


or 


HUMAN AND ANIMAL TUBERCULOSIS. 


Attention is called to the results recently 





announced by the German Imperial Commis- 


sion on the investigation of tuberculosis. 
Experiments have been carried on along this 
line for a number of years and it has been 
found that there are races of human tubercle 
bacilli which are capable of producing gen- 
eral and fatal tuberculosis in calves and hogs 
Material 
was obtained from a human case of peri- 


within a comparatively short time. 


toneal tuberculosis, and when inoculated sub- 


cutaneously into hogs produced _ striking 
eases of pulmonary tuberculosis. 


7 
—. — ge - — 


COTTON NOT NECESSARILY IMMUNE. 


Newell of the Louis- 
jana crop pest commission has given out a 


State Entomologist 


statment, saying that .the commission has 
not, as reported, discovered in “Triumph” 
cotton a variety of cotton apparently im- 
mune to attacks of the boll weevil and not 
sensitive to conditions. The 


weather com- 


‘mission’s finding, he said, was that notwith- 


standing attacks of the boll weevil and de- 
spite adverse weather, this variety of cotton 
has given assurance of producing over half 
a bale to the acre. 


—-—¢> 


* 
THE MAN OR THE PLACE. 
Whether you are an expert in search of a 
position or a manager looking for an experi- 
enced superintendent or foreman, it will pay 
you to make your wants known through the 
“Wanted” department on page 48. 


With Retsof Grushed Rock 
Salt, receive an honest, 
thorough cure, because RET- 
SOF is PURE and because 
it spreads evenly; hides come 
up plump and clean. 

Your cost of curing is 
LESS, while the hides bring 
MORE money per pound. 

INTERNATIONAL SALT CO. 


SCRANTON,PA., or CHICAGO, ILL. 
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Chicago Section 


Joseph Cannon says this country is one 
hell of a success. Doubtless it is, to those 
in Joe’s line of business. 


The Civil Service Commission expects to 
obtain an eligible list of about 500 inspectors 
of meat products, the examinations for which 
were held in the various cities of the country 
on July 21 last. The commission made ar- 
rangements to examine 3,386 applicants, and 
during the week ending July 28, 2,240 sets 
of examination papers were received, and 680 
of these were rated. On Saturday last fifty- 
one eligibles were certified to the Department 
of Agriculture as qualified for appointment. 
By the end of this week it is expected by 
the commission that all the examination pa- 
pers will be received and rated. 


There is little or nothing said by fishermen 
up around the various lakes in Michigan 
about the size and number of the fish they 
catch, but there is some pretty tall lying 
about the number of worms dug up in ten 
hours by squads of men numbering from 
four to twelve. One gang at Paw Paw last 
week claimed eight worms in seven hours, 
which is a dum lie. Ever dig for worms? 
It did seem doggone funny to see a million- 
aire merchant and a bartender fighting over 
a tin tobacco box containing four worms, 
which the merchant claimed the barkeep 
swiped out of his boat. It’s a much less 
crime to vaseline launch than a 
“Lucky Strike” tobacco box with anywhere 
from one to three worms in it. Could life 
be much simpler or closer to nature? 


steal a 


Turtle and Turk mixed up on South 
Water street the other day, when Mr. P. J. 
Murray, chief food inspector of the city of 
Chicago, undertook to make an altogther too 
minute inspection of the big snapper, which 
seized him by the foot and had to be pried 
loose. 


On top of one preacher’s sermon on “To 
Hell and Back” comes another preacher, a 
Rev. James M. Farras, of Brooklyn, with the 
statement that Old Man Noah, who built the 
ark, had a jag on the whole time he was 
working on it—and evidently for some time 
after, because the preacher added that if any 
man ever had any excuse for disliking water 
it was Noah. 


A report by wire from Minneapolis was 
published in Chicago papers last Saturday an- 
nouncing that J. Ogden Armour, in confer- 


ence with some of the leading capitalists of 
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1102 Mallers Building CHICAGO 








Broker in Oils, Tallows, Greases and all Packinghouse 
Products. s&s =& % Correspondence Solicited 











Minneapolis, announced that his firm will 
erect a $2,000,000 packing plant in that city. 
It is further announced that he has secured 
an option on 800 acres of land lying north- 
east of the city. This land lies three miles 
from the Mississippi river, and the only in- 
ducement required that is mentioned by the 
Armour company for it to locate the plant in 
Minneapolis is that the city provide a five- 
foot sewer from the plant to the river. Mr. 
Armour declares, according to reports by 
wire, that it is his desire to make this the 
finest and best plant in the world, with sani- 
tary conditions and modern equipment that 
should make it a model of perfection. A 
prominent official of the Armour company 
at the Chicago office later said: “It is true 
that the matter of a new plant in the North- 
west is under consideration, but there is 
nothing definite to give to the public on the 
plan as yet. The location of it has not been 
definitely decided upon.” 


The Retail Grocers’ and Butchers’ Associa- 
tion participated in its annual outing Thurs- 
day, upwards of 3,000 going to South Haven, 
Mich. West and South Side members and 
their friends congregated at Santa Fe Park 
and Cedar Lake. Everybody enjoyed a genu- 
ine good old time. 


Swift & Company’s sales of fresh beef in 
Chicago for the week ending Saturday, July 
28th, averaged 64% cents per pound. 


— -— fe 


RAILROAD ICING SERVICE. 

The Illinois Central Railroad has estab- 
lished The 
system is being watched with great interest 
by other roads 


a refrigerator service bureau. 


which operate refrigerator 
cars of their own, as it is hoped to increase 
efficiency in handling perishable freight and 
icing cars by bringing them under the direct 
In this the roads 
are taking a leaf from the book of the pri- 
vate car companies, which have brought the 
handling of refrigerated freight down to a 
scientific basis. 

A daily is sent from each icing 
depot as to the number of cars received, the 
amount of ice in the tanks and the amount 
supplied, as well as a statement of the gen- 
eral of the contents of each car. 
A campaign of education is one of the fea- 
tures of the bureau, which, from time to 
time, will issue bulletins to men in charge 
of icing stations, on technical questions of 
refrigeration. With intelligent icing the bu- 
reau will be expected to reduce refrigerator 
service expenses to the minimum. 


ROB’T G. TENNANT 


Room 35, Board of Trade Bidg., CHICAGO 
BUYER OF 


supervision of one man. 


report 


condition 





Hog-hair, Cattle-switches and Horse-hair 








THE NEW MEAT REGULATIONS. 
(Continued from page 14.) 


which shall not be allowed to leave his pos- 
session, 


Bribery. 


REGULATION 9. It is a felony, punishable 
by fine and imprisonment, for any person, 
firm or corporation, or any agent or employee 
of any person, firm or corporation, to give, 
pay or offer, directly or indirectly, to any de- 
partment employee authorized to perform any 
duty under these regulations, any money or 
other thing of value with intent to influence 
said employee in the discharge of his duty 
under these regulations. It is also a felony, 
punishable by fine and imprisonment, for any 
department employee engaged in the perform- 
ance of duty under these regulations to re- 
ceive or accept from any person, firm or cor- 
poration engaged in interstate or foreign com- 
merce any gift, money or other thing of value 
given with any purpose or intent whatsoever. 


Sanitation. 


REGULATION 10. Upon receipt of an appli- 
cation for inspection the Secretary of Agri- 
culture will cause to be made an examination 
of the premises, and will indicate the require- 
ments for sanitation and the necessary fa- 
cilities for inspection. 

REGULATION 11. In order that the carcasses 
of cattle, sheep, swine and goats, and the 
meats and meat food products thereof, may 
be admitted to interstate or foreign commerce, 
it is necessary under the law that the estab- 
lishments in which the animals are slaugh- 
tered, or the meats and meat food products 
are prepared, cured, packed, stored or handled, 
shall be suitably lighted and ventilated and 
maintained in a sanitary condition. All work 
in such establishments shall be performed in 
a cleanly and sanitary manner. 

(a) Ceilings, side walls, pillars, partitions, 
ete., shall be frequently whitewashed or paint- 
ed, or, where this is impracticable, they shall, 
when necessary, be washed, scraped, or other- 
wise rendered sanitary. Where floors or other 
parts of a building, or tables or other parts 
of the equipment, are so old or in such condi- 
tion that they can not be readily made sani- 
tary, they shall be removed and replaced by 
suitable materials or otherwise put in a con- 
dition acceptable to the inspector in charge. 
All floors upon which meats are piled during 
the process of curing shall be so constructed 
that they can be kept in a clean and sanitary 
condition, and such meats shall also be kept 
clean. 

(b) All trucks, trays and other receptacles, 
all chutes, platforms, ranks, tables, etc., and 
all knives, saws, cleavers and other tools and 
all utensils and machinery used in moving, 
handling, cutting, chopping, mixing, canning 
or other process, shall be thoroughly cleansed 
daily, if used. 

(c) The aprons, smocks or other outer 
clothing of employees who handle meat in 
contact with such clothing shall be of a ma- 
terial that is readily cleansed and made sani- 
tary, and shall be cleansed daily, if used. 
Employees who handle meats or meat food 
products shall be required to keep their hands 
clean. 

(d) All toilet rooms, urinals and dressing 
rooms shall be entirely separated from com- 


ZACHARY T. DAVIS 
ARCHITECT 
79 Dearborn Street 
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partments in which careasses are dressed or 
meats or meat food products are cured, stored, 
packed, handled or prepared. They shall be 
sufficient in number, ample in size, and fitted 
with modern lavatory accommodations, in- 
cluding toilet paper, running water, 
towels, etc. They shall be properly lighted, 
suitably ventilated and kept in a_ sanitary 
condition. Managers of establishments must 
see that employees keep themselves clean. 

(e) The rooms or compartments in which 
meats or meat food products are prepared, 
cured, stored, packed or otherwise handled 
shall be lighted and ventilated in a manner 
acceptable to the inspector in charge and shall 
be so located that odors from toilet rooms, 
eatch-basins, casing departments, tank rooms, 
hide cellars, etc.. do not permeate them. All 
rooms or compartments shall be provided with 
cuspidors, which employees who expectorate 
shall be required to use. 

(f) Persons affected with tuberculosis or 
any other communicable disease shall not be 
knowingly employed in any of the depart- 
ments of establishments where carcasses are 
dressed, meats handled, or meat food products 
prepared, and any employee suspected of being 
so affected shall be so reported by the in- 
spector in charge to the manager of the estab- 
lishment and to the Chief of the Bureau of 
Animal Industry. 

(g) The fattening of hogs or other animals 
on the refuse of slaughter houses will not 
be permitted on the premises of an establish- 
ment where inspection is maintained, and no 
use incompatible with proper sanitation shall 
be made of any part of the premises on which 
such establishment is located. All yards, 
fences, pens, chutes, alleys, etc., belonging to 
the premises of such establishment shall, 
whether they are used or not, be maintained 
in a sanitary condition. 

(h) Butchers who dress diseased carcasses 
shall cleanse their hands of all and 
then immerse them in a prescribed disinfect- 
ant and rinse them in clear water before en- 
gaging again in dressing or handling healthy 
earcasses. All butchers’ implements used in 
dressing diseased carcasses shall be cleansed 
of all grease and then sterilized, either in 
boiling water or by immersion in a prescribed 


soap, 


grease 


NEW YORK. 


CHICAGO. 


disinfectant, and rinsed in clear water before 
being again used in dressing healthy car- 
casses, 

Facilities for such cleansing and disinfec- 
tion, approved by the inspector in charge, 
shall be provided by the establishment. Sepa- 
rate trucks, ete., shall be furnished for han- 
dling diseased carcasses and parts. Following 
the slaughter of an animal affected with an 
infectious disease a stop shall be made until 
the implements have been cleansed and disin- 
fected unless duplicate implements are pro- 
vided. 

(i) Inspectors are required to furnish their 
own knives for use in dissecting or incising 
diseased carcasses or parts, and are required 
to use the same means for disinfecting knives, 
hands, ete., that are prescribed for employees 
of the establishment. 

(j) Meats and meat food products intend- 
ed for rendering into edible products must be 
prevented from falling on the floor, while 
being emptied into the tanks, by the use of 
some device, such as a metal funnel. 

(k) Plans of new plants and of plants to 
be remodeled should be submitted to the Sec- 
retary of Agriculture. 

(1) Carcasses or parts of carcasses inflated 
with air blown from the mouth shall not be 
marked “U. S. Inspected and Passed.” 

(m) Careasses dressed with skewers that 
have been held in the mouth shall not be 
marked “U. S. Inspected and Passed.” 
Interpretation and Definitions of Words and 

Terms. 

REGULATION 12. Wherever in these regula- 
tions the following words, names or terms are 
used they shall be construed as follows: 

Inspectors and Department Employees.— 
These terms shall mean, respectively, inspect- 
ors and employees of the Bureau of Animal 
Industry. 

“U. S. Inspected and Passed.”—This phrase 
shall mean that the carcasses, parts of car- 
casses, meats and meat food products so 
marked are sound, healthful, wholesome, and 
contain no dyes, chemicals, preservatives, or 
ingredients which render meats or meat food 
products unsound, unhealthful, unwholesome, 
unclean or unfit for human food. 


SAN FRANCISCO. 


Everything in Pure Food Preservatives, Colors, Binders and Coagulators. 


Laborat and Main O 
212-222 Wayman St., Pres't ap 
CHICAGO 
No trou answer 


HARRY 





HELLER 
CMOS MMUE tlt 4 44 


97-101 Warren Street, 
NEW YORK 


ns in any ianguayge 


Rendered Into Lard or Tallow.—This 
phrase shall mean that the carcasses, parts 
of carcasses, meats and meat food products 
so designated have been passed for the prepa- 
ration of lard or tallow only. 

“U. S. Inspected and Condemned.’—This 
phrase shall mean that the carcasses, parts 
of carcasses and meat food products so mark- 
ed are unfit for food and shall be destroyed 
for food purposes. 

Carcass.—This word shall mean an animal 
that has been killed under these regulations, 
including all parts which are to be used for 
food. 

Primal Parts of Carcass.—This phrase 
shall mean the usual sections or cuts of the 
dressed carcass commonly known in the trade, 
such as sides, quarters, shoulders, hams, backs, 
bellies, ete., and entire edible organs, such 
as tongues, livers, etc., before they have been 
cut, shredded or otherwise subdivided pre- 
liminary to use in the manufacture of meat 
food products. 

Meat Food Products.—This term shall 
mean any product used for food into the 
composition of which any portion of the car- 
cass enters, or in the preparations of which 
any portion of the carcass is used, including 
lard, mince-meat, extracts, gelatin, oleomar- 
garine, butterine, soups, etc. 

Vinegar.—The word vinegar, as used here- 
in, shall mean cider vinegar, wine vinegar, 
malt vinegar, sugar vinegar, glucose vinegar, 
or spirit vinegar, as defined by the Committee 
on Food Standards in Circular No. 10, Sec- 
retary’s Office, United States Department of 
Agriculture. 

(To be continued.) 


2, 
—— -%—__—_ 


PLEASED WITH SINCLAIR PLANT. 

During his recent Western trip of inspec- 
tion Secretary Wilson visited the packing 
plant of T. M. Sinclair & Company, Ltd., at 
Cedar Rapids, Ia. He expressed himself as 
delighted with what he saw there, and was 
quoted in the daily newspapers as saying 
that he did not see how sanitation could be 
improved in that plant. 
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CHICAGO LIVESTOCK 





RECEIPTS. 

Cattle. Calves. Hogs Sheep. 
Monday July 25 27.060 4 30,349 
Tuesday, July 24 19, — 
Wednesday July 25 
Thursday, July 26 
Friday, July 27 
Saturday, July 28 

Total last week 2s 91.677 

Previous week 1 81,254 
Cor week of 1905 44,4¢4 91,040 
Cor, week of 1904 $2,782 66,410 





SHIPMENTS. 


Monday, July 23 5.279 37 
Tuesday, July 24 3.006 151 
Wednesday, July 26 4.190 23 
Thursday, July 26 5,130 100 
Friday, July 27 4.675 144 
Saturday July 2S 1.197 





Total last week 


Previous week 
Cor week of 1905 
Cor week f 1th 


CHICAGO TOTAL RECEIPTS 


Cattle. 


LIVESTOCK, 
Calves. Hogs. Sheep. 


5.881 4.514.615 2.458, S48 
1.816 4,647,200 2,295,504 


Year to date 
Yeur ago 








Combined receipts of hogs at eleven points 
Week ending July 28, 1906 22 
Week previous 
Year ago 
Two years ago 
Total receipts year to date 
Year ago 
Two years ago 12,087,000 


Receipts at six points (Chicago, Kansas City, Oma- 








ha, St. Louls, St. Joseph, Sioux City) as follows. 
Cattle Hogs. Sheep. 
Week July 28 1906 152.900 305.800 158.000 
Week ago 145.700 331.400 
Year ago 124.100 316.000 ( 
Two years ago 82.800 152.000 1. 400 
Year to July 28, 1906. .4,427,000 10,837,000 5,104,000 
Same period last year. .4,182,000 10,867,000 4,903,000 


CHICAGO PACKERS’ HOG SLAUGHTER. 



















Week ending July 28, 1906: 

Armour & Co. - ‘ 25.000 
Anglo-American ceeeceos 5 7.000 
Continental 2.90) 
Swift & Co 19,100 
Hammond & Co 4,000 
Morris & Co 6.400 
Western Packing Co 2,800 
s & § 6,100 
Omaha Packing Co 10,700 
Roberts & Oake 1,900 

Other packers 
Total 99,100 
Week ago . ‘wee 101,200 
Year ago . 83.800 
Two years ago (strike) 48,600 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week July 28, 1906 $5.40 $6 67 $4.70 8§=6$6.60 
Previous week 5. 5.10 6.75 
Year ago noo 5.72 4.60 6.15 
Two years ago 5. 5.48 3.80 5.90 
Three years ago 4.95 5.24 3.40 5.45 
CATTLE. 
Goml to fancy steers . oP $5.604 6.25 
Common to good steers xeemees 4.500@ 5.60 
Inferior to common steers ............ ‘ ») 
Weetern range steers .............. 5.10 
Good to faney cows and heifers 3. 5.35 
Yearlings, good to choice 4.05.05 
Fair to choice feeders , 3.750 4.25 
Good cutting to fair leef cows 2.404 3.20 
Fair to choice stockers . 8.019@3.85 
Common to good canning cows 1.00@2.25 
Bulls, common to good 2.25@4.10 
Bulls, good to choice 4.10414.40 
Calves, fair to good 3.00@6.25 
Calves, good to choice 6.254 6.90 
HOGS. 
(iood to cholee butcher .. 86.50@6.70 
Good to choice shipping 6.5546.70 
Goml to cholee heavy mixed oT .. 6325@6.60 
Rough and heavy packers pawove 6.0047 6.25 
Light mixed eee . 6.5004 6.60 
Good to prime heavy - 6.4046.50 
fiood toe choice pigs 5.25@6.15 
SHEEP 

Fair to choice wethers $4.50@5.15 
Fair to choice ewes : 4.254 5.00 
Ewes. culls, fair to good 3 oo 
tucks and stags AL 
Fair to good yearlings ~. 5.25405.40 
Good to cholee yearlings 5.40@ 5.60 


Native lambs 6.00@ 7.75 
Feeding lanhs 5.00@ 6.50 
Feeding wethers 4.2507 4.85 
Range lambs 6.004 7.65 
Range yearlings. good to choice 5.10@5.50 





HAMS 
BACON 
SAUSAGE 
BROWNS, SCARLETS, ETC. 
“Make rour prodnets please the eye. 
Then the customer is eure to bny.”’ 
RICE 
CREAM fic. BINDER 
The World's Reet Saneage Rinder. 

Samples and Prices Gladly Submitted. 


BORN PACKERS SUPPLY CO., CHICAGO 





CHICAGO PROVISION MARKET 
Range of Prices. 





SATURDAY, JULY 28, 1906. 
5, o High. Low. Close. 
LARD—(Per 100 Ibs 
September a $8.87 $8.80 $8.82 
October PO 8.95 8.90 8.90 
RIBS—(Boxed 25c. more than loose)— 
September - 9.15 9.15 9.12 9.15 
October . S95 R95 8.92 8.95 
PORK—(Per bessel)— 
September 17.05 17.05 17.00 17.02 
MONDAY, JULY 30, 1906. 
LARD—(Per 100 Ibs.)— 
September 8.80 8.80 8.70 8.72 
October 8.87 8.87 8.77 8.77 
RIBS—(Boxed 25c. more than loose)— 
September 9.10 9.10 8.95 9.05 
Octoher so &.02 & 80 SSD 
PORK—(Per barrel)— 
September 17.0 17.02 16.95 16.95 
TUESDAY, JULY 31, 1906 
LARD—(Per 100 Ibs.)— 
September . . 8.70 8.75 &.70 8.72 
( ctober 8.77 8.82 8.77 8.77 
RIBS—(Boxed 25c. more than loose)— 
September 9.02 9.05 8.97 8.97 
October S85 S85 S80 a0 
PORK—(Per barrel)— 
September 16.90 16.97 16.75 16.75 
WEDNESDAY, AUGUST 1, 1906. 
LARD—(Per 100 Ibs.)— 
October 8.75 8.77 8.62 8.67 
January 8.05 S.07 8.05 8.05 
RIBS—(Boxed 25c. more than loose)— 
October 8.75 8.75 8.65 8.67 
January 7.0 7.50 7.47 7.47 
PORK—(Per barrel)— 
September .16.72 16.72 16.2: 16.52 
January 14.10) 14.05 14.00 14.05 
THURSDAY, AUGUST 2, 1906, 
LARD—(Per 100 Ibs.)— 
October 8.75 8.95 8.72 8.95 
January 8.10 8.20 8.10 8.20 


RIBS—(Boxed 25c. more than loose)— 


October... &.70 &.85 8.70 R85 

January ... - 1.55 7.00 7.55 7.60 
PORK—(Per barrel) — 

September 16.55 16.80 16.47 16.65 


January 14.25 14.30 14.20 14.50 


FRIDAY, AUGUST 3, 1906. 
Open. High. Low. Close. 

LARD—(Per 100 Ibs.) 

September 8.92 8.95 8.87 8.87 

January : coe ae 8.25 8.22 8.22 
RIBS—( Boxed 25c¢. more than loose) 

September . 9.12 9.20 9.10 9.15 

January 7.0 7.62 7.00 7.62 
PORK—(Per barrel) 

September 16.80 16.97 16.80 16.97 

January 14.30 14.30 14.30 14.50 

“ 


CHICAGO PROVISION LETTER. 
(Special Letter to The National Provisioner from C. 
D. Forsyth & Co.) 

Chicago, Aug. 1— We quote to-day’s mar- 

ket as follows: Green hams, 10@12 ave., 12! 
18@20 


12@14 ave., 1154; 14@16 ave., 11%; 

ave., 114%; green picnics, 5@6 ave., 814; 6@ 
8 ave., 814; 8@10 ave., 8%; 10@12 ave., 8; 
green N. Y. shoulders, 10@12 ave., 8%; 12@ 
14 ave., 8%; green skinned hams, 16@15 


ave., 13: 18@20 ave., 13; No. 1 S. P. hams, 8 
@10 ave., 12%; 10@12 ave., 12%; 12@14 
ave., 12%; 14@16 ave., 124%; 18@20 ave., 
12%; No. 2S. P. hams, 10@12 ave., 11%; 12 
@14 ave., 115%; 14@16 ave., 114%; No. 1 S. 
P. skinned hams. 16@18 ave., 13%; 18@20 
ave., 13%; 20@22 ave., 13Y%,; 22@24 ave.. 
13%; 24@26 average, 1314; 26@28 
ave., 13144; No. 1 sweet pickled picnics, 
5@6 ave., 84; 6@7 ave. 8% 6@8 ave., 
8%; 7@9 ave., 8%; 8@10 ave., 8; 10@12 
ave.. 8; No. 1 S. P. N. Y. shoulders, 8@10 


ave., 3%, 
B. PF. 
124% 


10@12 ave., 834; 12@14 ave., 8% 
clear bellies, 6@8 ave., 14144; 8@ 10 ave., 
10@12 ave., ll. Prices on S. P. meats 


are all loose, f. 0. b., Chicago. : 


JOHN WISHART & CO. 


43 So. Canal Street, Chicago 


CONSULTING ENGINEERS end 
PACKINGHOUSE SPECIALISTS 


Complete Specifications, Instellations 
and Tests. 














CHICAGO RETAIL FRESH MEATS. 


NOTE.—It is difficult to quote flat retail figures 
applicable to the whole of the city, every market hav- 
ing a practically different scale according to location, 
class and volume of trade, etc. 





ihn 650000 ssescccccoccess 12% @16 
Native Sirloin Steaks.............+..++++--16 @I8s 
Native Porterhouse Steaks...............+. 20 @25 
Native Pot Roasts chagecvecccoee © EE 
Rib Roasts from light ‘cattle... ghiceteneces 8 @10 
Beek GR vcccthcccescocccocevcscs cooeccee S @S 
Boneless Corned Briskets, i eae @10 
Corned Rumps, Native..............+.. «+». 8 @10 
Deemed BID cccscccccccccccccccccccceccces @6é 
SN PE Rccovcvccocecseceses sadetoese @ 5 
BOONE ccscevcceccccesescccoecvcees 10 @12 
f O —e a ntndadesaonguvers 10 @12% 
Shoulder Steaks .........+.e.ee0+5 soececees @8 
Shoulder Roasts ......... PPTTITITI TT TT Te 8 @10 
Shoulder Neck End, ‘Trimmed... essccescece @7 
Rolled Roast ...........++. ececeseccoceccoe 10 @li 
Lamb. 
Hind Quarters, Spring Lamb.............. $1.75 
Fore Quarters, Spring Lamb.............. 1.25 
Hind Quarters .......cccecccceceeccecceseel 
Fore Quarters .......... TTT TT TT TTT Te ae 
Legs, fancy ........ ovcccccccccoecccceseees 
Stew ..... Coecccccecoeccece Seseccecsoocses % 
GeebRele cocccccesccccccecs ecccccccccce -.-10 
EP OT Si scccctctenedenseecsuenus 23 
Mutton. 
DE vinspaninsedhvesdsodeneeénbeseeosnenes 14 
GIO cccsccccevccccesececece ecccccccece coe & 
Shoulders .......... ecceccee cocccccccce cooe © 
BiimG QeOsteTD ccccccccccccccce evcees oeee Ll 
Pore Quarters ....ccccccccce Seteseess oseecene 
Rib and Loin Chops....... Ceseccoovee covcccse 
Pork. 
POND TAMNO cecccvcccccccescccsceccceceeses 12% 
St Mn cn ccnetinbetstakehadaknnednee 14 
DEE SEED ccccecccnesecescesocccesrecees 22 
Pere Bates ceccceces coccccccccccccocccecocokh 
SD GED. chancedasesesnsennertesaseseees 8 
Blades .ccccccccccccce sececce coccccccccegece & 
BREED ccccccccccecosese ceccececccccococcce 8 
Pigs’ Heads ....... cocccccccccocsocccosces © 
Leaf Lard ...... ceccoce eccccccccccccccoccel® 


Veal. 
Hind Quarters .....ccccecccccceccccceseessl ey 


Fore Quarters .....-cccscccscccseces cccceoe 8 
BREE cccovescosceccevescosceesosoececeocesll 
BreaSte .cccccccccccccccccccccccccscccccccs & 
BHouMMCS 6c cccccccccccccccccccccccccccsvecldO 
Cutlets ........+.. PTTTTTTTTTTTT TT TTT Tee... 
Bee SRO TD Gc cc cccsecccsesececces --16 


Butchers’ Offal. 





0 ee 3 @38% 
Mixed Bone and Tallow. 1%@ 2% 
Calfskins, 8 to 15 Ibs........ 15 @16 
Calfskins, under 8 Ibs, 80 @85 





SOUTH WATER STREET MARKETS. 
Live Poultry. 


ek GRD: é.6-06.00kb0%0e8cnweensnebens 14 @15 
MEE Kcnaddvnpediteedtéceceniabanetdens a@i2 
EN: As pinn van siRha sl deicenteaebnran @il 
DE viathatmisaesiiaw wiamsesacvovenes @i 
SD 6 tee ebadrtte2 eden tsdbndeeneweews eet 11 @i2 
GD i cccweswatcenssewetethecgnsceeceronne 8 @ 8% 
Iced enenet 
SD ceecadeetéeesneeebinsdassetuee -11 @12 
CE cncedecuccnsudbeneseetee'ecanede -ll @l11% 
ED anna¢ihain Wet adtne aed eee eb bee hed ece ae 10 @il2 
GOOD  hkvccdesewrnecscceses seuveduanss 8 @ 8% 
Veal. 
GD kc cctkdancescesponesaceencssccnsesis 8%4@ 9 
EE psascetneesee cs cocgeucaseetbeseceoeeus 7 @s 
DD stig pagiuepeneendentnbembdineeeareave 6 @ 6% 
Pe Mn? ccacceannesdbdcntbenedasessscue 4@5 
Sy “REED odbes tes ccdsacdcawccneewadecs 3 @4 
Dressed wren 
A, TO. “Dindssececkvncseonss eeecewe @i3 
My IO Becbanccccconcvevecessovccscoeee @i1 
Bike, Ne. B.cccccess Seucrneeeneseosccoeeose @6é 
RR, (get nee hed eben ataie ne @15% 
nd, Thy: Mad 6 og oe ws ecenhee sired bam minewlau @13% 
Dt BE, Mnticacnesdeesevemedon bqnseeese 8% 
Dh Dt Mitinndsennceesebebenbadgededes @ 8% 
I a a a id i nn Bd aie rn @7™%* 
Rounds, No. 3......... eeccecceovece cecccee @ 5% 
Ce SU) Mb k66006-650000-000008600606080% @ 5% 
Ce Bs Mewercncccccsccesesoes ciereay @ 4% 
St 1k Btuseevencesamecnstersooeesse @ 3% 
Plates, No. 1..... Coecccecccosese cocccecece @ 8% 
Plates, No, Re eeeece eccece eoceccccccece @ 3 
Bees TA Gievccevcenccccceess Seeeueseces @ 2% 
Butter. 

SE TE bk cic cndesvenesésctenewse @2 
Creamery BBCGAS on ccccccccceccscccvcevece @22 
I Be tcwar cnn nnceieatnkedewane 18 @20 
Coy TORU 2 cccccccoveccccccesenes 15 @ij 
es GEN cae ccccusncessces saved @is 
SL, ee anendn bneeeseeesesassonnene @ai6é 
eee, WOME GOOON wcceseevsdscseseces 


Renovated 


TRATED oo ccc cnceseeccccesces 
Prime Firsts 
Firsts 
Fresh, 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 








Carcass Beef. 
EE SEND «win a clngeanah ew ans ee ea en einee 5 
PE NG: vecncevcnsionséccnsacoensiuees 6 
Tee BOGOR s oc czccavidvcasewas To 
Western Steers .. j§§=  §  cueeee 6 
Native Steers, Medium. .......ccoccccccees 614 
SG oxunsdevdwsndeeceuaendenaan 7 
DR, DEON cn0osscwncve peedeseeeunens L 6 
Hind Quarters *, over Straight Beef 
Fore Quarters under Straight Beef 
ER Re ae re ee ys @ 4% 
Se EE ncdicnnnasensavacdneveons @ 3 
DP ED Gniaceccdesceeasessocbukes @4 
DR ED sdtrecngedddesdevenencekwees @ 2% 
rrr re @ 3 
ED "dd case punecetasdsdabaananese @ 6 
SE REY oo sno hs @ a eran bee ee oe ae @ 7% 
Cow Loins, Medium ivevetovtéestuce @ 9 
ge eae ae Seeeat pee alo 
DE, aac caresses enewenetndene all 
er oe Pk. = =6——lCOe ek eee ee @14% 
Beef Tenderloins, No. 1.......+..seeeeeeees @20 


Beef Tenderloins, No. 2 
GE GED crests ccccessscevcosesees 
SE SE cpncanvecevesebeaneeee 
Shoulder Clods ... 





DN dein akhs oveednrdaweneenneresatereees 

Se ME sa06p0eseoene veseses 

Trimmings 

aa ease eee 

“Cow Ribs, Heavy 

Cow Ribs, Common Light 

Steer Ribs, Light 

Steer Ribs, Heavy... 

Loin Ends, steer—native...........--eee0- @i0 

GO coun ee churehatguateane 9 

Hanging Tenderloins Supehusenveenewntionsns @ 5 

PEE ONS etecececcncccavnseocesaresss @ i 

BAGMED 00.00000000000060bseseesceseceee @ 3% 

DNS 6.006e-00n0s6606n60seecbubeseiounens @ 2% 

Tongues ......... @12 

Sweetbreads ...... @16 

Ox Tail, per Ib @ 4 

Fresh Tripe—plain.........ssseeeeeececes oe @2 

Posts Tekse, T. Gocccccccccccecccescoccese @i4 

BEE, GOED cccccccccccccescccscescocece @ 5 

BEES . owececerccvecceseccsocccecsosvceses @ 3 
Veal. 

ey CED TOG. ac ca cccnceteecsscessnss @ 6% 

CO EO CEI ne a @ 7% 

BOGE CAPERS cc cvccccccscccocccsceseoce @ 8% 

Ce GS vc cncan:n00680sen0nnenssorbares @ 9% 

PE DEE co cxdencechccoveweceseneses @10 

CE TE we ccasennesbecdiveceuéensécéeees 12 

Medium Backs ..cccccccccccccccccccecccce @ 6 

Good Racks 


Brains, each 
Sweetbreads ... 




















DED dcccveeeecdoecenesteteneee~sseeuanned @ 
eeGs, CRED 20. ccccccccccceccccccccececces 8 @10 
Lambs. 

Betiems GH icccdcctscesedstericeseacene @ 9 
. ff ea @ai11% 
ee TONE TAGs cence cccvcecssczasee @12% 
Se GD 6 cb 008 66 co sscusscescoweneseee @12% 
Me D.. Fem BaGMes... cccccccccccsscscccece @ai4 
Caml Lamb Backs. ...0.cccccccccccccccvcccs @8s8 
SD MI, od cccesccePennseceveccce @s& 
Lamb Fries, per pair....... eccccccccs cocce @10 
Lamb Tongues, each ........++ee0e- ° @s 
Lamb Kidneys, each........sseeceescsceses @ 1% 
Mutton. 
SE GID vvcccccusdivesceiscesteccrss @s 
Geed BOSD -ccccccvcceccsccesccecssesesess @9g 
PE EOD cacccccacesscces @10 
Ce PED dvrcececsusagncesesaseaswoese alii 
PO POBOED ccc ccccccsecesscececoussces @ 8 
pwencddkses eeseeeusererdenence @s 
Betees TAS ccs = HCCC Ce eeeces @14 
Se PY cccchcbons une ches onnteaesaees @ 6 
DA UR 5 vc cag eeoee pee mee @i4 
Sheep Tongues, each ...,...essseesseeess oe @s 
Sheep Heads, each ....... asceooces @s 
Fresh Pork, Ete. 
TE ain cen ecncstestenesssonseaata 9144@ 9% 
Pork Loins @ll1 
Leaf Lard @ 8% 
Tenderloins @17 
Bpare BIBS .ccccccccsccccccccscees erccooeee @ 5% 
TNEED. cccvccccccvedccesoenuneveesesesosese oe @ 9% 
TEOERS  cccccccccccccccccccesccccecoscooeses @s 
TROENED ccoceccocceccessesoeccese espoces @ 4% 
GR desccccecececencccseseseoesesevcsoesee @ 3% 
Snouts ..... Ce cccccccccccceccces as 
Pigs’ Feet ......++. ecccccccccccccccoocecs @ 2% 
Pigs’ Heads ... wees. <a 
Blade Bomes .....cccccccccccccccccecs cecce @5 
Gee BRE cncccccccccceccoseseeses @4 
Hog Plucks ..... e @3 
Neck Bones ....... @2 
Skinned Shoulders - @9 
Pork Hearts ..ccccccccccccces ° @2 
Pork Kidmeys ..ccccccccccccccccccccccccces @2 
Pork TOMQWeS ..00scccccccccccccccccccccces @10 
Slip Bones ..... abebesebsaboootessaesennts @ 3% 
Tail Bones a4 
Brains ...... @ 3 
Backfat .. @ 8% 
THAMES cccccccce 1 @12 
CR. csnccecariceueiedtessseeciesescuees © See 
Beles ..ccccccccccccccccccccccccssscesess @i2 
CES ‘ccccncneneetetes 6d sabbawedabes @ 8% 




















SAUSAGE.* 
Columbian Cloth BeleGeh 22.00. sccccscvece’s @ 54% 
Bologna, large, long, round and cloth...... @ 5 
Crates Belagne .occccccccccccccccccccsccce @ 6% 
VRE cccsccccdcscevesedesebecsennsse eee @ ™% 
DE iscctccsneseseediontthentness @im% 
Blood, Liver and Headcheese biwsereeenann® @ 6% 
Tongue PASen Oboe Seebie ua mnnenneecbutinnnes @9 
We. WED. ccndocenciccrdesirsteetses ee @9 
Minced Ham @ 8% 
PURRNOE TED ccrcccccceccsaconesscoensces @ 9% 
New England Ham @i2 
DE DD: cdedcdzcccevedcedes @s 
EE IN + uc asnciereanaananaeeeaiaiicns @12% 
I 20s os250 900055 ose cheese dcees @12% 
PE SD. dnctugecesbedéswossetansece @ 7% 
Leona, Garlich, Knoblauch @ ™% 
SE PE ncdGatcndetcasbetaneadancaeanes @i™% 
Weak Bam .c.cccccccccs-ccccccce @ 6% 
PR ND cndecctnsceccsvcces @i2 
Pork Sausage, bulk or link @s 
Perth Gansage, ahert Wak 2... ccccocccecccece @ 8% 
Special Prepared Ham 2... cccccccccccccccce @ 8 
Ee DUE weve ceccesccrcenesesocs @ 6 
BD TED. ce cccecccovcscecccesceceoses @i7 
Compressed Ham ......... @10 
Special Compressed Ham @10 
Summer Sausages. 
Supreme Summer, H. C., New Medium Dry. @16 
German Salami, New Dry @15 
i Se - «260 brecosweeneidaeiaeees @ll 
SE, EO ccccncsecssee —@-— 
Sree @12 
Oe ee eee @18 
Se “SE icccaneebeenwnwederean @18 
CESSES GOSTUNNE ccc ccccesoccncescsccees @13 
Sausage in Oil. 
Genelia Desh, BBB ccccceccovsesascess ecceccoes $3.75 
Smoked Pork, 2-20........ eosencnsesecesesucies 3.25 
CE, Bepeccccccccencesvesce eccccccccccccece 2.75 
We obueccesessseus ececcenvene seanenes 2.25 
VOR, «Be cstcccoscccccovscucecesscoesedece 4.25 
WHEE, BEc cccccvctcensescsctccessoveresesse 3.75 
VINEGAR PICKLED GOODS. 
Pickled Pigs’ Feet, in 200-Ib. barrels........... $7.50 
Pickled Plain Tripe, in 200-Ib. barrels.......... 4.30 
Pickled H. C. Tripe, in 200-Ib. barrels.......... 6.75 
Pickled Ox Lips, in 200-Ib. barrels........... -- 10.00 
Pickled Pigs’ Snouts, in 200-Ib. barrels......... 12.00 
Lamb Tongue, Short Cut, barrels........... «+++ 30.00 
CORNED, BOILED AND ROAST BEEF. 
Per doz. 
S Ba, BGR, Wise cc csvcccssievssessconce $1.27% 
S im. & oF B GM, OP GRR ccc cccccecocesscos 2.35 
4 Bi, 8 Gam, OD GeDcccczcccscesoccscccsece «. 4.70 
GS TBe., 1 GOs. WO CREB. ccccccccccccceccccescose 8.00 
36 Ths., HH GOs. WD GOED. cc ccccccccesccecccovces 17.75 
EXTRACT OF BEEF. 
Per doz. 
1 og. jars, 1 dozen in box.......... cccccesccces GRD 
2 oz. jars, 1 dozen in box........... ccccccccoce BS 
4 oz. Jars, 1 dozen im bOK.......ccccecccccceess 6.50 
8 oz. jars, % dozen in bor... -» 11.60 
6 oz. jars, % dozen Im DOK......sceeccceccecees 00 
SD, © Ge Wk Gils cccoccdscccscscesveced $1.75 per Ib. 


BARRELED BEEF AND PORK. 
Extra Plate Beef 
PE SEE n.nb6.00.00 000 ss0sessbcsenesteece 
Extra Mess Beef 
Prime Mess Beef 











Deel HAMS ..ccccccccccccccccccce 

DED TED cccccccvcscecccccescessoccose . 
Be TE nceccesnccecconcecicoseonecens @17.50 
Cee Be . BE, cc cc ccccscasccencessees @17.00 
Family Back Pork..........+seccsesseess @18.00 
BORD POUR cccccccscccccvecesevcveccecses @14.00 

LARD. 
Pure leaf, kettle rendered, per Ib., tierces @10% 
Lard, substitute, tlerces.........sceseceses @ 7% 
Lard, Compounds ..cccccccccccccce eccscese @ 7™%& 
BOGTOES 2. ccccccccccccccccccccccccesccece we. over tes. 
Half BAPTOl® .ccccccccccccccccccccccccsce \c. over tes. 
Tubs, from 10 to 80 Ibs........... ec. to le. over tes, 
Cooking Oil, per gal. in barrels........... @47 
BUTTERINE. 
Nos. 1 to 6, natural color.............. «ee-11 @16 
DRY SALT MEATS. 
Clear Bellies, 14@16 average @10 
Rib Bellies, 14@16 average.......... oe @10 
Fat Backs, 14@16 average.........ssseeeee @ 8% 
Magetar PASC cccccccccccsvcscccessocvese 8 
Bart CORES cccccccccccccccccecscoscccsocs @ 9% 
WHOLESALE SMOKED» MEATS. 
Hams, 12 IDS. GQVETAGS...cccccccccccccccece @14% 
Blame, 16 IBS. AVGTARR. ccccccccccccvcceese . @i14 
Skinned Hams ..ccccccccccccccccccvccsese @15% 
Calas, 6@7 lbs. average...........- eueween @ 9% 
Calas, 8@12 Ibs. a ~~ sappnenengpneennenne 9 
Breakfast Bacon, fancy........ssesees @18% 
Wide, 8%10 average, and Strip, 4%5 ave. ° @15 
Wide, 10@12 average, and Strip, 5@6 ave.. @14 
Wide, 12@14 average, and Strip, 6@7 ave.. @i4 
Dried Beef Sets......... cecvccccccdcccece e @13% 
Dried Beef Insides........... TTT TTT TT TT @15% 
Dried Beef Knuckles........ evenee oocucece @14\% 
Dried Beef Outsides......... @12% 
Regular Boiled Hams @19 
Smoked Hams ....... @20 
Boiled Picnic Hams. @15 
Cooked Loin Rolls....... @21 
SAUSAGE CASINGS. 
F. 0. B. CHICAGO. 

Rounds, per set ......ccccscees cccccoecesos @is 
Middles, per set .......... eeecceee eccecece @40 


Beef bungs, per piece............c..eeeeees @ 5% 
Hog casings, as packed. ........ccccccceces aw 
Hog casings, free of galt......ccccccccccce ase 
ee Sr dcp cccdernereotecas @i2 
eS DUE, SRG hie oo bc ccc ckctrd deccdcnes @13 


Hog bungs, large mediums................. 
Sl ET bon 500.00 n0ssbnepesosacncs @s 








ee CE ED wecudddeeceeseeacnossss 2 @2% 
Imported wide sheep casings............... @so 
Imported medium wide sheep casings...... @i0 
Imported medium sheep casings............. @60 
Imported narrow sheep casings............ @4i0 
Be. SED -cccniesedsectotntecbes ee @ 5% 
Beef bladders, medium .............. @19 
Beef bladders, small, per doz @i7 
Hog stomachs, per piece ................. @4 
FERTILIZERS. 
metee Wines, Per Wel. 6c cccccdccccscssces @ 2.45 
SS SE, BOE WO i dnc cccectcvndoraswseve s @ 2.40 
Concent. tankage, 15% per unit........... @ 2.30 
Ground tankage, 12%............ . -2.35@10c. 
Ground tankage, 11% per unit. -2.30@10c. 
Ground tankage, 10% per unit........... ‘2. 27% @10c. 
Ground tankage, 9 and 20%.............s.. 2.25@10c. 
Ground tankage, 6 and 35%...............6. @16.00 
Ground raw bone, per ton..........eeeee0. @25.00 
Ground steam bone, per ton...........+... @18.00 
Unground tankage, per ten less than ground @Wc. 
HORNS, HOOFS AND BONES. 
Horns, No. 1, 65@70 Ibe, average............ $275.00 
ee hh Oe eee 25.00 
Sy Gey: GT Ms cnwnc ncdcasscsocnceeoes 30.00 
OU 2 eee ene 65.00 
Flat shin bones, 38 to 47 Ibs. ave. ton......... 45.00 
Round shin bones, 38 to 40 Ibs. ave. ton....... 52.50 
Round shin bones, 50 to 52 Ibs. ave. ton....... 67.50 
Long thigh bones, 90 to 95 Ibs. ave. ten...... 95.00 
Jaws, skulls and knuckles, per ton............ 25.00 
LARDS. 

NT ee ee Se ee @$8.55 
eee SOE. BN cccetoncsdensecnccuex @ $.12% 
RE . tr sd cebtacencmeednds aves ee $9.37@ 9.50 
Compound 5O@T.00 
| eer 8.25@ 8.: 





Mutton 
Tallow 
Grease 





OILS, 


Lard oil, extra winter strained, tierces..... 
Extra No. 1 lard oil 
No. 1 lard oil 
No. 2 lard oil 


a aa prvereteeceereciesesvevnewons 
Oleo stock 


Neatsfoot oil, pure, tierces................ 62 





Acidless tallow oil, tierces................ 52 @53 
GON GD one v0sennssenncesecsanceesecsteees @3.85 
TALLOWS 

TD <s nAdanedsdtanneeninn tea hinted 5% @ 
END 5.cbs panntanaesouseesawunnesionan - @ 5% 
CROCE CORMETF.... cc rcccccccccocsccovccces @ 54% 
a ee er rT er 54%@ 536, 
PE (TM, Badccceseweccnnneseneceeeesee 4%@ 5 
CE GI Bitcccrsecsesvensseeseceéebes @ 4% 
eee «$B Bi aeceesedeeveineeseedsavs 4%@ 5 





White, 5Uu4@ 5% 
White, 4%@ 5 
White, 4% @ 4% 
Bone «+» 4% @ 4% 
House . 44%@ 4% 
Yellow @ 4% 
Brown 4 @4% 
Glue Stock 4 @4% 
WMeatafect Bteck ..cccccccccccccccccsesescce @ 4% 
Gente GGGNO 6o0:06.c0.0800ccdecceercescccs @ 3% 
COTTONSEED OILs. 
PD. Ss Wi a dierass tected SEE 
i Gi ee Se Secs race ndvesceasesae @A% 
Soap bbls., concen., 63@65% F. A........ @ 2% 
Soap stock, bbls., reg. 50% F. A.......... @ 2% 
COOPERAGE. 
ee psnviscovetheseseoesasententen $1.27%@1.30 
IIE, GE ccc cccvedscnccnvccdancects 95 @ 97% 
OG. GO oni nn 0ccnnesscnnecseeunce 1.00 @1.02% 
CURING MATERIALS. 
Refined snltpeter ....cccccccccccesccccocecs 4%4@ 5% 
Boracic acid, crystal to powdered.......... 10 @ll 
OE éceevdsccsnenbene Scecccccccosoceooce ™@ 8% 
Sugar— 
ERE ee ees @1% 
Plantation, granulated ......cccccccsccccses @a4% 
VWelieW, GEAUMEOE ncccccecs escccere covece @4%& 
Salt— 
Ashton, in bags, 224 IDS.......c.seeeeeeeeeees $2.25 
Fng. packing, in bags, 224 Ibs....... eoccccee SD 
Michigan, medium, car lots, per ton.......... 3.00 
Michigan, granulated, car lots, per ton........ 2.75 
casing, salt, bbis., 280 Ibs., 2x@8x........... 1.3 





Louis A. HOWARD & Co. 
Chicago 


STEARINES 
TALL td —— 
BONE 4L 
HOOFS A AND HORNS 


Dealers 
Office, Postal Telegraph Building 
Warehouse, Union Stock Yards 
TALLOW GREASE 
NE ATSFOOT OIL 
CRACKLINGS BON 
GLUESTOCK FERTILIZERS 
IF YOU WISH TO SELL, 
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LIVE CATTLE. 


Good to choice native steers.. a $5.15@5.90 
Medium to fair native steers ove 4.50@5.00 
Poor to ordinary native steers........ 4.00@4.40 
Oxen and Stags .....ccccecscccccces eeee+ 2.75@5.00 
Dats anG Gry GOWD cccccccccecovesess 1.40@4.25 
Good to choice native steers one year ago 4.90@5.65 


LIVE CALVES. 


Live veal calves, prime to choice, per 100 





Ibs .. 87.254 87.50 
Live veal calves, fair to good, per 100 Ib. 6.25@ 7.00 
Live veal calves, com. to med., per 100 Ibs. 5.00@ 6.00 
Live veal calves, culls, per 100 Ibs. - 4.00@ 4.50 
Live veal calves, buttermilks, per 100 lbs. 3.50@ 4.00 
Live veal calves, grassers, per 100 Ibs.... 3.00@ 3.50 

LIVE SHEEP AND LAMBS. 
Live lambs, good to choice, per 100 Ibs 7.00@ 8.25 
Live lambs, common to fair, per 100 lbs SAW 7.50 
Live lambs, culls, per 100 Ibs 4.000 4.75 
Live sheep, good to choice, per 100 Ibs.... 4.75@ 5 25 
Live sheep, com. to fair, per 100 Ibs.. 3.00@ 4.500 
Live sheep, culls, per 100 lbs 1.75@ 2.75 
LIVE HOGS. 
Hogs, heavy weights (per 100 Ibs.) 7.254 7.50 
Hogs, medium @7 
Hogs, 140 Ibs aijzAd 
Pigs @T7.55 
Roughs 6.25@6.45 
DRESSED BEEF. 
CITY DRESSED. 
Chofee native, ROAVY..ccccccccccccccccccce @ 9 
Choice native, light. ........eeeccccereeees 84%4@ 8% 
Common to fair, mative......eeecceeecereee 7%@ 7% 
WESTERN DRESSED BEEF. 
Choice native, heavy.......-secceeceeesees 8\%@ 9 
Choice native, light ccece cccccccceces 84@ 8% 
Native, common to fair.....-.-+e+ee8. 8 @ 8% 
Choice Western, heavy ......sseeceeeeeccene 8 @ 8% 
Choice Western, light.........-+-eee0. ..» ™%@ 8 
Common to fair Texas.......ccccceccccess 64@ 7 
Good to choice helfers.........++eeee+: 74@ 7% 
Common to fair heifers 6%@ 7 
Choice cows ° ° aoe e @i7 
Common to fair COWS.....-cceecccceceeees - 54@ 6% 
Good to choice oxen and stags........+.-+++ 6%@ ™% 
Common to fair oxen and stags @ 6% 
Fleshy bologna bulls.........--+eeeeeeecees 4%@ 5% 
Fresh pork loins, Western - - okt @I 
BEEF CUTS. 

Kibs, No, 1, l2ec. per pound; No. 2 9e.; No. 3, 
7c. Loins, No, 1, 13e¢ No. 2, lic.; No. 3, 9c. 
Chucks, No. 1, 6%4¢.; No. 414¢c.; No. 3, 4c. Rounds, 
No, 1, 8%c No. 2, 74¢.; "No 3, Te. 

DRESSED CALVES. 
Veals, city, dressed, prime, per Ib.........- @13 
Veals, good to choice, per ID.....-..eee0+0- ll @12 
Western, calves, prime, per Ib.......+++.-- 9 @10 
Western calves, fair to good.......... oneee 8 @OD 
Western calves, COMMON. .....6.eceeeeeeeee 7 @8 
DRESSED HOGS. 
Pigs @101 
Heme, BEAVY occcccccccccecccccccece @o 
Hogs, 180 Ibs @ 9} 
Hogs, 100 Ibs, .......++- seceeese @ 9% 
Hogs, 140 lbs. ...... - @ 9% 
DRESSED SHEEP AND LAMBS. 
Spring lambs, choice, per Ib..........+++++ @12% 
Spring lanmbs, good..........-ceeeeeeeeens 11 @12 
Yearling IambS .....ccccccececeeceeeceees 10 @11% 
Sheep, choice 00600cnceeeseneseeeeers 9 @10 
Sheep, medium to good.........ceeeeeeeees 8 @9 
Bheep, Culle occ ccccccccccscscscccccccscces 6 @7 
PROVISIONS. 
(Jobbing Trade.) 
Smoked hams, 10 Ibs. average........+...- 14% @15 
Smoked hams, 12 to 14 Ibs, average........ 14 @14% 
Smoked hams, heavy... ......ceeecceeeeeess 14 @14% 
California hams, smoked, light............ 10 @10% 
California hams, smoked, heavy........... 10 @10% 
Smoked shoulderB .......ccsccscccccecscess 10%@11 
Smoked bacon, bomelesS........cceeeeeeecees 15@15% 
Smoked bacon (rib in)....... cuunbtt anes 14% @15 
De DEE GENK. on de vcceteceebeeteccscsceud 13 @18% 
Smoked beef tongue, per Ib..........+e+e0+ @i7 
Pickled bellies, heavy.......+sseesseeeeees 12% @13 


MARKET PRICES 








BONES, HOOFS AND HORNS. 


Round shin bones, av. 50@60 Ibs. cut.... 
Flat shin bones, av. 40@45 Ibs. cut, per 
100 bones, per 2,000 Ibs............ 


@$75.00 


-- -42.00@ 45.00 


See, OP GR. cnncaccdecescenssccocess “ @ 320.00 
Thigh bones, av. 90@95 Ibs. cut, per 
100 bones, per 2,000 Ibs.......... ae @ 80.00 
Horns, 7% oz. and over, steers, first 
GURMy, BOP COD cccccccceccocceccsces @300.00 
BUTCHERS’ SUNDRIES. 
Fresh steer tongues............. -- 7 @S890c. a plece 
Fresh cow tongues..... ecnseoccoes 50 @60c. a piece 
Calves’ head, scalded...... pecess - 30 @40c. a piece 
Sweetbreads, veal ...... ecceecceee 2 @i5Se. a pair 
Sweetbreads, beef ........... . - 18 @25c. a pound 
GY MT. scccdenusandenenede - 25 @50c. a piece 
PRED coccunosenincneeeé - 7 @i2c. a piece 
Mutton kidneys ......... sahennes 1%@ 3c. a piece 
Ste, GHEE soccencosesuc« eeneee . @ Sc. a pound 
Oxztalle ..ccccces cecceccoce seeceees © @ Te. a plece 
eee. Geek cecconeees eccesccece -- © @10c. a piece 
es MONE cacanccesssesabdercste 10 @i2c. a pound 
Tenderloin beef, Western......... 15 @25ec. a pound 
EE GN ccccnsccnsconcbanecs 6 @l0c. a pair 
Fresh pork, loins, city....... coccce cocccccosccoe 11% 
Fresh pork, loins, Western..... ceevceces sccccccce SS 
BUTCHERS’ FAT. 
GQreteaey: CG Bbc ve ccccccccvcecesecsesetes @ 2% 
Suet, fresh and heavy........ssccssss osece @ 4% 
Shop benes, per cwt...... eeoseccocccsoes eee @2 
SAUSAGE CASINGS. 
Sheep, imp., wide, per bundle............ 80 
Sheep, imp., wide, per keg, 50 bundles.... $40.00 
Sheep, imp., medium, per bundle........ oe 60 
Sheep, imp., per bundle, narrow.......... 44 
Sheep, imp., Russian Rings............. ee _— 
Hog, American, free of salt, in tierces or 
BOEs.. BOF By 6... Bocceccccccccccece ° 5O 
Hog, American, kegs, per lb, f. 0, b...... 50 
Beef, rounds, per set, f. o. b. Chicago...... 13 
Beef, rounds, per set, f. o. b. New York.. 14 
ee. Se ME Dv ccnccedcccnnacsecseocs 3 
Beef, bungs, piece, f. o. b. New York...... 6% 
ee CE, MT, . ce nisindseneeabcons 5 
Beef, middles, per set, f. 0, b. Chicago.... 40 
Beef, middles, per set, f. o. tb. New York.. 42 
Beef, middles, per Ib............. okies 6% 
Beef weasands, per 1,000, No. 1s.......... @ 5% 
Beef weasands, per 1,000, No. 28.......... 24%@ 3 
SPICES. 
Whole. Ground. 
SO, Tis WP ccccccccenencesess 16 17% 
Pepper, Sing., black. ........sce0. seeeee 12% 14 
Pepper, Penang, white............se00. 15 16% 
Pepper, red Zanzibar....... ececees eeeee AZ 15% 
Pepper, shot ..... eocccccccccccccccccccs IA = 
Allspice ........ ceesccce ecccccccscccese TH 10 
DDG cabcaddnehdnntedecues-eeceersus 8 10 
Cloves ...... ccccccce Seeseooccce sesceces OF 20 
PP .ccucossadsicunidiawsennienensnabes 47 52 
SALTPETRE. 
Crude ..... cocceccccccece seeceeceeecececees 44%@Q 4% 
Refined—Granulated ....... eeceecccccccees 44H@ 4% 
Cepetels cccccce bossnenmneeéons «+» 4%@ 5% 
Powdered ....... cccccccccccecece -5 @5% 
GREEN CALFSKINS. 
No. 1 skins ..... Cocccccccccccccccccccccccccccs cQele 
No. 2 skins ...... Coccccccoccccocccccosccccccooce oll 
Be. 2 BD. BM. GBieB. ccccccccccccccccccccccccescce AF 
We. BB. B, Gib. ccccccccccccccccccccccccescecse olB 
i, Be PE cenenne ccnsiaieanmeaine ee 
Be. DB BIEES ncccccccccccccccccccoseccccocesoss SHB 
Mite 3 De Wg BIG Ghe cccccscncecsccceoccesecesese SED 
He, BB. PE. Wb -Bhe cc cccccccccccccccccscceecss SD 
MO, 2 BBR, BGR. ccccoccccccecccececcceesececoss SD 
Tl, B BERR, BBB. ccccccccccccceccccocccceséooccce SD 
Bee TT, Bie BD ccccccvesccccceqveedscsceasoecss BD 
oem Oh Ge BM iacnndeasccaceccecececcccaceescs BED 


- 1 heavy Kips, 18 and OvGF....ccccccccccccccce 
. 2 heavy kips, 18 and over.........cccccseees 
Branded skins stent ence eeereneeeeesesesssseesees 
BUONESE BAND cicccccccccccesccccceescoseceseecese 
Heavy branded kips............. 
Ticky kine ...ccccccccccccccese 
Ticky kips ..... PPOTETTITITTITT TTT TTT itt tite 
Heavy tlekty Bigs... cccccccsccccccccccecccccccccce 
No. 3 skins 






POPP eee eee eee Pe eee eee eer eee errr) 


DRESSED POULTRY. 
FRESH KILLED. 


Turkeys—Average lote .......cccscccessess 
Old, poor to medium........seeeeceeeeesekl 


2.50 
2.30 


@13 
@i2 


Chickens, Spring—4 Ibs. per pair and under— 


Philadelphia, dry-picked ................ 20 G2 
Philadelphia, dry-picked, average run....17 @18 
New York and Pa., dry-picked, fancy..17 @18 
New York and Pa., dry-picked, av. run..14 @15 
Fowls—Philadelphia, dry-picked, fancy.... @14% 


Philadelphia, dry-picked, average run.... 


Western, dry-picked, selected, bbls.... @l4 
Western, dry-picked, average run....... ° @13% 
Western, dry-picked, poor to medium....11 @13 
Southern and Southwestern, dry-picked, 

GE GER ancccveantatescosecesccess 138%@14 
Western, scalded, selected, bbls veoceces ° @l4 
Western, scalded, average run........... @13% 
Western, scalded, poor to medium....... 11 @13 
Southern and Southwestern, scalded, aver- 

SP Ee wcenecitneweniensnkndehacabee 13%@14 


Southern and Southwest'n, inferior grades.11 @13 
Other Poultry—Old cocks, dry-picked...... @ 8% 
Old cocks, scalded @ 8% 


Squabs, prime white, 8 Ibs, to doz., per 

DE cuboesededcsccucessecesseceszesce @3.00 
Squabs, prime white, 7 lbs. to doz., per 

tt, .vtapbeineigeeeteseuacksthandenee @2.00 
Squabs, prime white, 6@6% Ibs. to doz., 

DE GD. cnccacnncncecccceceecceavees @1.50 
Squabs, mixed, per dozen..............+. 1.25@1.50 
Squabs, Gark, per Gesem......ccccccscece 1.25@1.37 
SE, GUE, WEP Gi nc ccdccoccsccess 50 @60 

FROZEN. 

Turkeye—Hlense, No. 1........ececccccccees 18 @19 
Ty Sb  Beteneebweedonencnesecedsacss @19 
SE TE: Si anivnhenenéaeeeeescaseaneseet 12 @14 
— OO eee 17%G@18 

- Broilers—Milk-fed, dry-picked, 4 lbs, and 

GREE 00 PRE cccccccccecccccecescccose 18 @20 
Dry-picked, 4 Ibs. and under to pair, 

pehtnekisnadsadddsnereaneenereoes @17 


No 
Scalded,: 4 lbs. and under to pair, No. 1..15 
Roasting Chickens—Milk-fed, dry-picked, 
-16 


@16 


fancy ...... eesccee eecescacses seaneous @l7 
Sr 2h. Te aiteepewenethewenenneess @15 
Chickeme—-Noe. B ..ccccccccccccccccces 8 @10 
Fowls—No. RAEI 
WO. B rccccccccccececcccccccescccsccccese © GD 
Duck8—No. 1 .ccccccccccsccccccccsccecs eee @1i2 
Me. BR ccccccccccccccccccecesscocce eecece 10 @il 
Gerse—No, 1 .nccccccccccccscsccces ° ---10 @li 
We BS ecccoacoccecsce eeee eremeceseuee OC Oe 
LIVE POULTRY. 
Sorin CROCMORS 6 oc ccc cceccevess @i4 
Fowls, per Ib............ @a@i3 
Roosters, per Ib.....:.. . @ 8s 
SORRGR, BEG Dic cccctcccccvcosccsscocesces @10 
DEG, CEE GO. cccssceccvce ..40 @so 
GaUG, POP GORE ccéccccdsciacocsescccecnsed 90 @1.50 





Live pigeons, per pair.... 


FERTILIZER MARKETS. 





BASIS, NEW YORK DELIVERY. 

Bone meal, steamed, per ton...... $22.00 @23.00 
tone meal, raw, per ton............ 25.00 @25.50 
Dried blood, West, high grade, fine @ 2.75 
Nitrate of soda—spot.............. 2.30 @ 2.35 
tone black. discard, sugar house del. 

EP TRE ccckcacccncconens ---. 15.00 @16.00 
Dried blood, N. Y., 12@13 per cent. 

ammonia beVecbebesoust @ 2.70 
Tankage, 9 and 20 p. c.. f. o b. 

EE tte oe ie kane Aeio-ee wee we ‘ @ 2.25 
Tankage. 6 and 35 p. ¢ f. o. b 

CHEERED. cccocccvceveccccsceseseses 16.00 @17.00 
Garbage tankage, f. o. b. New York 10.00 @11.00 
Fisk scrap. dried, 11 p. ¢. ammonia 

and 15 p. e¢. bone phosphate... 2.80 @ .10 
Wet, acidulated, 6 p. ¢. ammonia 

DOS GO. cnccécccnaseesneaaniévasne 245 @_ .35 
Sulphate ammonia gas, for ore nt, 

per 100 Ibs..... covcece 3.00 @ 3.65 
Sulpbate ammonia gas, per 100 Ibs. 

EE sadecbndcneeeeessveveeuesese< 3.10 @ 3.15 
Sulphate ammonia bone, per 100 Ibs. 3.00 @ 3.05 


So. Carolina phesphate rock, ground, 
per 2,000 lbs., f. o. b. Charleston 6.50 @ 7. 


So. Carclina phosphate rock, undried, 


f. o. b. Ashley River, per 2,240 Ibs. 3.50 @ 3.75 
The same, ried ..ccccccccccccvcces 3.75 @ 4.00 
POT'ASHES, ACCORDING TO QUANTITY 
Kainit, shipment, per 2,240 Ibs...... 89 @ 9.50 
Kainit, ex-store, in bulk..........-- 9.60 @10.65 
Kieserit, future shipment........... 7.00 @ 7.25 
Muriate potash, 80 p. c., ex-store.... 1.95 @ 2.05 

Muriate petash, 80 p. ¢., future ship- 


DOE Attach densepesenhvenetwnee - 190 @ 2.00 


Double manure salt (46@49 p. c.. 

less than 2% p. c. chloride) to ar- “s 

rive per Ib. basis 48 p. ¢........ 1.164%2@ 1.20% 
Sulphate potash, to arrive (basis 90 

Dh euloeenesedndcccesedvesscect 2.1814@ 2.27% 


Sylvinit, 24 to 36 p. ¢., per unit, S.P. 30 @ AO 
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LIVE STOCK REVIEWS 


CHICAGO 


(Special Letter to The National Provisioner from 
Bowles Live Stock Commission Co.) 
Union Stock Yards, Chicago, Aug. 1. 

CATTLE.—Receipts of cattle first seven 
months this year as compared with the same 
period last year show an increase of about 
27,000. The receipts at the opening of this 
week were heavy, Monday’s estimate 32,500, 
including 5,000 Westerns, quality was poorer 
than usual and included a large percentage 
of short fed and grassy natives, this kind 
are now 50c, lower than two weeks ago and 
selling from $4.50@5.30. There was a com- 
parative scarcity of fancy beeves on Monday 
and the best sold at $6.25. Eastern shippers 
and exporters bought moderately. Tuesday’s 
receipts, 4,000, included 3,000 Westerns and 
Texas. One of the features of the trade this 
week was the arrival of some very fancy 
Wyoming cattle, including steers that sold 
up to $5.40 and heifers at $4.60 that 
said to be the best Western cattle ever soid 
on this market. They were Alfalfa fed and 
very high bred Herefords. The bulk of the 
Northern wintered Texas cattle now arriving 
from Montana and the Dakotas are selling 
from $4@4.50 around 1,100 Ibs. 
lots of Northern natives averaging 
1,350 Ibs. are selling from $4.50@5. 
cows mostly around $3.50. 
from $3.75@4.25, some 


were 


A few choice 
1,.200@ 
Western 
Texas grass steers 
Kansas-Texas horned 
sold here this week at $3.90@4.10, 
plain quality and thin. Native butcher stock 
is 10c. lower this week on all kinds and pros- 
pects of a still further decline. Stockers and 
feeders are unchanged with a tendency lower. 
It is the general impression in the trade that 
all classes of cattle will sell lower this month 
and that receipts will be liberal. 
HOGS.—-lRteceipts of hogs for the first three 
days of this week, 90,698, compared with 74,- 
670 for the same period last week, showing 
an increase of 16,028. Monday’s official re- 
ceipts were 48,698, and the market on that 
day was 5@19c. lower, with a large number 
left unsold. Tuesday's official receipts, 14.- 
540, which were somewhat less than expected. 
The holdovers from Monday, however, made 
a liberal supply and the market was again 
5e. lower. To-day’s (Wednesday) receipts 
estimated at 27.000, and while a few fancy 
hight weights sold early in the day at steady 
prices the genera! market was very unsatis- 
factory, and tie range in prices was 10c. 
lower than yesterday. The market for heavy 
hogs of all.classes even the best butchers was 


grassers 


demoralized, and some of the best heavy 
hogs here to-day sold around $6.45@6.50. 


Heavy packing sows are a drug on the mar- 
ket, and sell in full loads at $6@6.15 with 
small bunches of throwouts at $5.75@5.85. 
We desire to call our friends’ special atten- 
tion to this condition and warn them to be 
very careful on heavy hogs of all kinds. The 
market seems to be on the down grade and 
shippers will have to use great caution or 
they will lose plenty of money. We quote 
to-lay’s prices as follows: Mixed packers, 
$6.25@6.35; good to best heavy packers, $6.10 
@6.20; selected medfum and heavy weight 





butchers, $6.45@6.55; selected light hogs, 
$6.65@6.75; pigs, $5.2: ‘ 
SHEEP.—A large proportion of the offer- 


ings of sheep and lambs at present are grass 
Westerns, all desirable feeding sheep and 
jambs have held about steady this week, but 
the common killing lambs have shown a de- 
cline of 10@20c. Offerings of feeding stock 
are light and orders are far in excess of the 
supply. Best native lambs to-day sold $7.75 
and top Western lambs $7.55. Bulk of the 
fat Western lambs are selling from $7.10@ 
$7.50. Western feeding lambs largely $6.40 
and Western feeding sheep at $4.75@5.50, the 
latter for yearlings. Fat Western sheep 
$4.50@5, and choice Western feeding lambs 
around $6.50. Native ewes $4.50@4.75, culls 
$3.50. Bucks around $2.50@3. It is the gen- 
eral impression in the trade that desirable 


fat sheep and lambs and good feeding stuff 
will sell steady but the common grades are 
expected to decline. 


—@—— 
KANSAS CITY 
(Special Wire to The National Provisioner.) 


Stock Yards, Kansas City, Aug. 3. 
CATTLE.—Receipts this week, 31,800; 


last week, 55,900; same week last year, 45,- 
800. The market has gradually strengthened 


under the influence of light receipts. Prices 
are strong to 10c. higher on about all kinds; 
top beef steers, $6.10; horned fed Westerns 
sold yesterday at $6.05; bulk of fed steers, 
$5@5.60. The proportion of dry lot cattle 
is small. Top grass steers, $5.10; bulk, #4@ 
4.90; light grass steers, $3.40@4; top year- 
lings, $5.80; heifers, $5.50; cows, $4.50; good 
heifers, $3.50@4.50; cows, $2.50@3.75. Veals 
are stronger, $4@5.50; canners dull, $1.50@ 
2.25; bulls, $2.15@3; quarantines 10c. higher; 
top steers, $4.50; bulk, $3.10@3.90; cows, 
$2.30@2.90. Only 8,000 quarantines were re- 





ceived this week. Stockers and feeders are 
a shade higher. 

HOGS.—Receipts this week, 63,900; last 
week, 49,800; same week last year, 30,100. 


Hogs broke 30@35c. this week, the biggest 
decline of any week this vear. Weights 
from 160 lbs. to 180 Ibs. bring the top price, 


as there is competition from shippers on 
them. The many contract hogs delivered this 
week have enlarged receipts. The decline 


was temporarily checked the last two days; 


top to-day, $6.37; bulk, $6.25@6.32; a few 

pigs included around $5.50. 
SHEEP.—Reeceipts this week, 19,600; last 

week, 18.400; same week last year, 24,100, 


Mutton prices are firmer this week on ac- 
count of reduced supplies, but there are no 
signs of a return to the high level. Pur- 
chasers of dressed mutton are exacting as to 
quality, and buyers complain of poor condi- 
tion of offerings. Spring lambs, $7.20@7.50; 
fat wethers, up to $5.10; yearlings, %5.74; 
ewes, $5. Feeding and breeding stock is 
scarce and in strong demand. 

HIDES are strong; green 


salted, 11144@ 


13c.; bulls and stags, 1014¢.; glue, 7¢.; dry 
flint butcher, 18@22c.; sheep pelts, 60c.@ 


$1.60; hogskins, 204 30¢. 
Packers’ purchasers this week: 





Cattle. Hogs. Sheep. 
Amer. D. B. & P. Co. 473 ay 37 
Armour eee 7.536 15,466 2.424 
a eres > Opel 11,600 2,099 
Fowler ...... eee aeee 159 
errr cae 2 <0 7.545 2.642 
 — ere 213 er 591 
Schwarzschild ........ 4,642 6.256 2.537 
SE sca ae aeaiow wee 6.338 12,296 3,108 


— 


* 
ST. JOSEPH 

(Special Letter to The National Provisioner.) 

South St. Joseph, Mo., July 31, 1906. 
Cattle receipts were more moderate at this 
point to-day, but the total at all leading 
points was still within the bounds of liberai 
figures, and it will require a week of moder- 
ate marketing to open up the channels suf- 
ficiently to warrant any improvement in 
prices. However, all classes of cattle on this 
market to-day sold with slightly better free- 
dom at steady prices. There were no really 
choice cattle here but very good fat classes 

of all weights sold within a range of $4.7 
5.35. The cheaper priced native steer 
tinued to drag and it would be well for 
owners to shut off shipments of this class 
as much as possible. No cattle arrived in 
quarantine division, but there was a fair 
showing of Westerns and Southwesterns 
from above quarantine line; these sold steady 
readily at steady prices. Everything in the 
butcher stock line sold with comparative 
freedom and were steady to strong in price. 
Calves also sold steady with $5.50 for top. 
Stock cattle were a complete drag with quite 
liberal supplies on hand, and prices the low 
est of the year. Hardly anything in the 
feeder line would sell above $3.75 and very 

useful cattle can be bought at $3.25@3.50. 
The hog market continues to be liberally 





supplied with prices slumping rapidly. At 
the close of business last week the curtailed 
receipts would have been reasonably expect- 
ed but instead there has been a big increase 
and the market has dropped off fully 10@ 
l5e. in the past two days. There is at least 
a suggestion in the situation that the coun- 
try is becoming panicky and is determined to 
sell, and if these increasing receipts are to 
be kept up there is no telling where this 
slump will stop. The bulk to-day sold at 
$6.271%4@6.371%, with tops at $6.4714. Light 
weights are now commanding a premium. 

The run of sheep continues lighter than 
last week and the market is in very fair tone, 
prices to-day were a shade higher than yes- 
terday on the standard grades of Western 
wethers, which sold at $4.80. No choice 
lambs were at hand, but the market for them 
is fairly firm with just a fair kind of selling 
at $7. No feeder trade this week so far, 





fe 


NEW YORK LIVESTOCK 


WEEKLY RECEIPTS TO JULY 30, 1906. 














Beeves. Cows. Calves. Sheep. Hogs. 
Jersey City ........ 2,164 1,468 47.528 8,596 
Sixtieth street 1,080 39 6,423 114 _ 
Fortieth street atts _ - 9.688 
lehigh Valley . £280 - 
Weehawken eae Ysxo - = 
a - 6s S4 oo 8,750 

Totals ........... 9,434 107 7,975 47.492 22. 

Totals last week..11,377 115 8,917 44,049 27,345 


WEEKLY EXPORTS. 


Live Live Quarters 
cattle. sheep. of beef. 
Schwarzschild & S., Ss. Georgie 480 - _— 
Schwarzschild & S., Ss. Minne 
D . <a doy Wisksatbenee es tue . 480 1,594 
Schwarzschild & S., Ss. New 
MO eee eee ‘ = 850 
Schwarzschild & S., Ss. Idaho.. 100 — 
J. Shamberg & Son, Ss, Georgic 480 _ 
J. Shamberg & Son, Ss. Minne- 
Ea Ree Eee ee 480 _ 
Morris Beef Co., Ss. Teutonic.. - 
Morris Beef Co., Ss. Georgic... 
Morris Beef Co., Ss. Cedrie.... 
Swift Beef Co., Ss. Teutonic... — _— 
Armour & Co., New York...... - — 
Cudahy Packing Co., Ss, Etru 


PIM scccces 





Total exports 
Total exports last 


15,644 
9,500 


week 


———~fo-- — 


MEAT AND STOCK EXPORTS 


WEEKLY REPORT TO JULY 30, 1906. 


° Live Live Quarters 

Exports from: . sheep. of beef. 
er. OO voted see et a hiky aie aka ’ 15,644 
ahs wine anemones aoe ian - 9,100 


DE sanaseGyes nennceta ted 47 — 
Philadelphia ......... wii aahes tale - 560 
Newport News : 

Montreal 














Portland 946 
Destination of exports: 
Be: TORO. os cevccesescesces cect — 9,294 
BO SE. vcvcsececercwesscs 1,557 — — 
BD ME sesecvaboowcereowscudes 100 = _ 
SD TROD ncnccievcc00esasesesses 250 = — 
ONE oo vdccevcdaeseconne 5,714 946 16,010 
Total to all ports........... 10,966 946 25,304 
Totals to all ports last week... .12,881 466 20,1) 


—_4——_ 


RECEIPTS AT CENTERS 


SATURDAY, JULY 28, 1906. 
Cattle. llogs. Sheep. 
CORIIED co cccvevescssecs 800 2,000 2,500 
eee. OY scocecsene 100 4,000 1,000 
a. DE sicoscedeces —_— 8,000 1,200 
MONDAY, JULY 30, 1906. 
CE skicvosseewe shone 32,000 48,000 20,000 
ees CMe ccuccveves 11,000 7,000 5,000 
BO. GHRGRR sccceccccece 9,000 5,500 9,000 
TUESDAY, JULY 31, 1906. 
CP .. svascswsedseaane 4,000 14,000 18,000 
ee er 11,000 12,000 6,000 
BO, GQUORE ccceccsccess 41,000 10,500 3,500 
WEDNESDAY, AUGUST 1, 1906. 
CD \ cen adctcsonerses 21,000 25,000 22,000 
Se ae 8,000 14,000 5,000 
BO. GORE soeccsssvave 3,700 11,000 3,500 
THURSDAY, AUGUST 2, 1906. 
NN, vias dvenevecses 5,000 17,000 12.000 
Kansas Clty ccvscccoes 4,000 13,000 5,000 
Bo. Omahe .cccsccccces 1,300 9,000 3,700 
FRIDAY, AUGUST 3, 1906. 
TE .cneaeeveten shes 1,500 12,000 5,000 
| a 1,000 5,000 1,000 
WL wanaooveessuseee : 700 7,000 3,500 
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SLAUGHTER REPORTS 


s | rhe National Provisioner show 
the number of livestock slaughtered at the following 
f t veek ending July 28 
CATTLE 
Chi - 
timal 
Kansas ( 
St Joseph 
s x « 
Wichita 
New York and Jers ‘ 
Fort Wort 
Detroit 
Buffalo 
HoGs 
Chicago 
Omaha 
Kansas City 
St Josep! 
Sioux City 
Ottumwa 
Wichita 
Bloomingtor 
Indianapolis 
New York a Jers ‘ 
I t Wor 
Detroit ° 
IE on ns eens she een een 15,650 
SHEEP 
cl Ag 69,901 
Omaha 17,908 
Kansas City 14,270 
St. Josepl 3,106 
Sioux City 346 
New York and Jerse ( 47,492 
Fort Wort! 340 
Detroit 1,093 
suffal 8,800 
——-e - 





BALTIMORE FERTILIZER MARKET. 
Letter to The National Provisioner from 
Thomas M. White & Co.) 
Saltimore, Md., August 1, 1906. 
July 


(Special 


The am- 
moniate market during was quiet. 
There was a fair inquiry from the South 
during the early part of the month for fu- 
tures, but buyers would not pay the prices 
producers were quoting. At the close the 
market is dull with apparently more willing- 
ness on the part of producers to consider 
counter offers. We quote: 

Ground tankage, 8 and 10, $19.25 per ton, 
f. o. b. Chicago; ground tankage, 11 and 15, 
$2.35 and 10 per unit f, o. b. Chicago; un- 
ground tankage, 10 and 20, $2.27% and 10 
per unit f. o. b. Chicago; ground blood, $2.45 
per unit f. o. b. Chicago; ground concentrated 
tankage, $2.30 per unit f. o. b. Chicago. 

Nitrate of soda: Spot, $2.324%4 per 100; Au- 
gust-September, $2.32%4 per 100; August-De- 
cember, $2.35 per 100; entire year 1907, $2.35 
per 100. 

Sulphate of Ammonia.—Cables to-day quote 
August to December inclusive $3.01 per 100 
and January to April inclusive $3.06 per 100 
c. i. f. Baltimore and New York. 

— 
CHEMICALS AND SOAP SUPPLIES. 


Special Report to The National Provisioner.) 


New York, Aug. 2.—Quotations are as fol- 


lows: 74 per cent. caustic soda, $1.85 to $1.90 
for 60 per cent. 76 per cent. caustie soda, 


$1.90 to 2c. for 60 per cent. 60 per cent. caus- 


tie soda, 2c. per lb. 98 per cent. granulated 
caustic soda in barrels, 3c. per lb. 58 per cent, 
yure alkali, 90c¢. to le. basis 48 per cent. 48 
J I 

per cent. carbonate soda ash, $1.10 per 100 
lbs. Borax at 8« per lb. Tale at 1% to lic. 
per Jb Silicate soda, 80¢ per 100 Ibs. Silex, 
$15 to $20 per ton of 2,000 lbs. Marble flour, 
88 to &9 per ton of 2? 000 Ibs. Chloride of lime 
in casks, $1.35 per 100 Ibs., barrels 2c. per Ib. 
Carbonate of potash at 4e. to 5e. per Ib., ac- 
cording to teat Electrolytic causie potash, 
88492 per cent., at 5%c. per lb. Palm oil 
in casks, 5%,c. per lb., and in barrels, 61,c. 
per lb. Green olive oil, 60c. per gallon. Yel- 
low olive oil, 56c. to 58e. per gallon. Green 
olive oi] foots at 4%c. to 5c. per Ib. Ceylon 
cocoanut oj! 7c. per lb. Cochin cocoanut 


oil, 8Y%4e. 


per gal 


per lb 


Corn oil 


Cottonseed oil, 39c. to 3914c. 
at 4%c. to 4¥,c. Ib. 
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LARD IN NEW YORK. 
steam, $8.85@8.90; city steam, 
refined Continent, tes., $9.30.;  do., 
South America, tes., $10; do., kegs, $11; com- 
pound, 74,@7'\4e. 
HOG MARKETS, AUGUST 3. 
CHICAGO.—Receipts, 12,000; strong to 5c. 
higher; $5.80@ 6.80. 


KANSAS CITY. 


Western 
SS8.50: 


Receipts, 6,000; strong. 


OMAHA.—Reeceipts, 6,000; strong; $6.30. 
ST. LOUIS.—Higher; $6.35@6.55. 


INDIANAPOLIS. 
$6.50 6.75. 

EAST BUFFALO. 
2,550 on sale; $6.90@7. 

CLEVELAND.—Receipts, 20 cars; steady; 
$6.70@6.80. 


Receipts, 5,000; strong; 


Opening 5c. higher; 


So 


LIVERPOOL. 
(By Cable to The National Provisioner.) 

Liverpool, August 3.—Beef, extra India 
mess, tierces, 65s.; pork, prime mess, West- 
ern, 92s. 6d.; shoulders, 44s. 6d.; hams, short 
clear, 59s. 6d.; bacon, Cumberland cut, 50s.; 
do., short ribs, 54s.; long clear, 28@34 Ibs., 
53s. 6d.; do., 35@54 lbs., 53s.; backs, 5ls. 6d.; 
bellies, 54s. 6d. Tallow, 26s. Turpentine, 43s. 
3d. Rosin, common, 9s. 104d. Cheese, white 
new, 56s. 6d.; do., colored, 55s. 6d. American 
steam lard (Hamburg), 50 kilos, 451% marks; 
prime Western lard, tes., spot, 45s. 3d.; do., 
American refined, 28-lb, pails, 45s. 3d. Tal- 
low, Australian (London), 30s. 6d. Cotton- 
seed oil, refined (Hull), 2ls. 9d. Refined pe- 
troleum (London), 63-16d.; linseed (London), 
La Plata, August and September, 40s, 9d.; 
linseed oil (London), 20s. 414d. 

2, 


” 


OLEO AND NEUTRAL LARD. 


The oleo market during the week under 
review has been quite active and prices have 
advanced materially. It looks as though we 
had passed the low point and that we will 
see steadily advancing prices for some time 
to come. Neutral lard quiet, very little bus- 
iness being done on account of high prices 
asked from this side. 





- ——0§e—___ 


FRIDAY’S CLOSINGS. 
Cottonseed Oil. 

To-day (Friday) the early “call” prices 
were: August, 3714@38'4c.; September, 37% 
@38e.; October, 3444 @34%,c.; November, 311%, 
@32c.; December, 31@31%c.; January, 31@ 
31%c. Sales after “call”: 500 bbls. October 
at 34%4c.; 100 bbls. November at 31%c. 

Provisions. 

The market features are fully covered in 
our review. The prices ranging to-day (Fri- 
day) are found in another column. 

Oleo Stearine. 

Consumption is on a liberal scale, as shown 
in our weekly market review, and there is 
some necessity in resupplying at firm prices. 

Tallow. 
Market situation 


column. 


is outlined in another 


*, 
—_—fo-_—__ 


UNION LABEL FOR MEATS. 


The Amalgamated Meat Cutters & Butcher 
Workmen’s decided union 
label a sign of their purity, 
and will furnish such labels to all packers 
and slaughterers whose plants meet with its 
approval, whether they non-union 
“We will grant the use of the 
label only to firms that produce pure stuff,” 
says President Michael Donnelly, “and the 
label will serve as a guarantee that our or- 
ganization will vouch for the purity of the 
meat.” 


Union has on a 


lor meats as 


employ 


men or not. 


At last reports there had been no 
remarkable rush to secure these union purity 
labels in preference to Government labels. 





INSPECTING AMERICAN POULTRY. 


Edward Brown, assistant director of the 
agricultural department of University Col- 
lege, Reading, England, and secretary of the 
British National Poultry Organization So- 
ciety, was in New York this week on his 
return home after a tour of inspection of 
American poultry plants and poultry-raising 
territory. 

Speaking of the world’s supply of poultry, 
on which subject he is an authority, Prof. 
Brown said in with the New 
“England, with her 
42 million people on about the same area as 
the State of New York, cannot begin to raise 
the food 
tion, and 


an interview 


York Produce Review: 


stuff that she needs for consump- 
as we are a free trade country we 
welcome supplies from any part of the globe, 
I visited 
Russia, Siberia, and the southeastern Euro- 
pean countries to study the conditions there, 
and I was surprised to see the extent of the 
poultry industry in those sections. But I 
have become particularly interested in the 


provided they are what we want. 


United States because you are now giving us 
a lot of poultry. When you first. began ship- 
ping to us the quality was inferior—color 
bad and stock thin—but there was such an 
improvement last year that I determined to 
come over and see what you Yankees were 
likely to do—the possibilities of the industry 
here. 

“T have made quite a tour of the States 
and have visited the milk feeding establish- 
ments of Pond at Clarinda, Iowa, and Swift 
& Company at St. Joseph, Mo. I suppose 
they are as good as any in this country. The 
improvement in your poultry is marked, but 
you have got a good deal yet to learn, and it 
is well to constantly keep in mind that Eng- 
land wants fine quality, and losses usually 
incur by shipping the inferior grades. I 
notice also that you breed a great many 
fowls whose flesh is yellow; we want white 
fleshed chickens, well grown and fat. Give 
us that kind and England will take a lot of 
them.” 


——2o_—__ 


PACKING CONCERN EXPANDS. 

The McSweeney Packing Company was in- 
eorporated this week in New Jersey with a 
capital stock of $1,000,000. The president is 
Charles E. McSweeney of Kansas City, head 
of the American Dressed Beef Company, 
which a year ago built a plant at Kansas 
City and has since been operating it. The 
new concern will absorb the American Dressed 
Beef Company and its plant, and it is an- 
nounced that it will erect several additional 
plants at Western points. Beatrice, Neby 
is said to be the site of the first of these new 
plants. It is understood that New York 
interests are identified with Mr. McSweeney 
in this project. 


— fe 


PRODUCE EXCHANGE NOTES. 

Visitors: Mr. Hendren, New Orleans; R. 
8S. Lyon, Chicago; H. M. Byone, Barbados; 
Richard Meyer, New Orleans; Jos. Isaacs, 
Chicago; Charles Anderson, Chicago; A, C. 
Gale, Cincinnati; A. B. Broomhall, Liverpool, 
England; Kk. J. Wilson, Sydney, Australia; 
W. A. Wilson, Toronto. 


——o—_—_ 


Need a good man? Keep an eye on page 48. 
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Retail Section 


RETAILERS AND THE NEW MEAT LAW. 

Though the new Federal meat inspection 
law exempts retail butchers from Govern- 
ment inspection, yet they come under its 
general jurisdiction, and the regulations an- 
nounced by the Secretary of Agriculture af- 
fect them directly. The 
only control the meat trade where it enters 
into interstate or foreign commerce, but it 
ean follow up meat or meat products from 
the packinghouse to the retail shop, when a 


Government can 


State line is crossed, and thus obtain juris- 
diction over the retail butcher. As a good 
part of the fresh meat sold in the cities 
comes from abattoirs in another State, and 
as the larger proportion of meat products 
cross a State line before they get to the re- 
tailer, it will be seen to what extent these 
new regulations affect the retail trade. 
Butchers which 
appear elsewhere in this issue, very carefully. 
Retailers 
required to apply for exemption from in- 
spection. Blanks are provided which must 
be filled out and sent to Washington. The 
retailer will then be given a certificate of 
exemption from Government inspection, and 


should read these rules, 


handling interstate products are 


his shop will have a number, the same as 
inspected If he 
does not apply for this exemption certificate 
he is liable to get into trouble with the Gov- 
ernment. 

Butchers who do a manufacturing or pro- 


abattoirs are numbered. 


vision business to any extent, and whose 
products enter into interstate trade, are sub- 
ject to the law and the regulations, and must 
have complete inspection, both of their prod- 
ucts and their plants. The regulations also 
require that this part of the business shall 
be conducted in an establishment separate 
This ap- 


pickling, 


from that which is not inspected. 
plies to sausage-making, smoking, 
ete. 

An illustration of the effect of these regu- 
lations may be found in New York, Jersey 
City, Philadelphia, Camden, N. 
or any city or town near a State line, where 


J., Baltimore, 


meats or products are carried over the line 
and sold in another State or the District of 


Columbia. Thus a butcher or provision man- 


New York 
City must either have inspection or be ex- 


ufacturer in who sells in Jersey 
empted, and the same applies to a Jersey 
City man selling in New York. Even the 
New York butcher who sells Western killed 
meats must have inspection or exemption, 

must the Jersey City or Newark 
butcher who sells meats killed in New York. 
These are sample illustrations of the effect 
of the regulations. 


and so 


Compliance with these regulations of course 
does not exempt a dealer from the State or 
city laws or the supervision of local boards 
of health. A butcher may get a certificate 
of exemption from the Secretary of Agricul- 
ture, but he is still subject to his local regu- 
lations as before. And though the Govern- 
ment has exempted him from inspection, he 
is still liable to Government supervision if 
he does an interstate trade or handles inter- 
state products, and if he violates the Federal 
law he may lose his exemption certificate. 
It should therefore interest the butcher to 
study these regulations and live up to them 
as far as is possible. 

~ fe - 

BUTCHERS TO HARVEST OWN ICE. 

The Retail Butchers’ Association of Pater- 
son, N. J., at a meeting on Thursday night 
decided to lease the Slank, a part of the 
Passaic River near Dundee Lake, and run its 
Shares worth $200 
each will be issued, no member of the asso- 
The 
the 


own ice plant next year. 


ciation to have more than two shares. 
will be used to lease 


Slank and harvest the ice. 


money so raised 


It is the intention to sell ice to members 
of the 
pounds. 


cents a hundred 
They are now purchasing from the 


big companies at 40 cents a hundred. 


association for 10 








STILL ARRESTING SUNDAY VIOLATORS. 
Half a dozen more Detroit butchers who 


insist on keeping open shop on Sunday were 
arrested this week in Detroit at the instance 
of the Retailers’ Association, which is trying 
to enforce the 
stated that the 
until the object is accomplished. 


Sunday closing law. It is 


crusade will be continued 


LOCAL AND PERSONAL. 

E. F. Gregg has sold his meat market at 
Kennett Square, Pa., to J. Edison. 

The E. F. Boston, 
Mass., has been incorporated with $10,000 
capital stock to deal in meats and provi- 
sions by E. F. Young, F. E. Barrows and E. 
A. W. Raymond. 

The butcher shop of S. Hadski at Pitts- 
burg, Pa., was damaged by fire on July 27, 
entailing a loss of $2,000. 


Young Company of 


Frank M. Robinson, provision dealer, 65 
Walk Hill street, Jamaica Plain, Mass., has 
filed a bankruptcy petition. His liabilities 
are $2,108.16; assets, $850. 

Francis C. Du Ross, provision dealer, 57 
Forest street, Roxbury, Mass., is a petitioner 
in bankruptcy. He 
$535. 

The Oakland meat market at Oakland, Md., 
owned by Earl C. Ashby. has gone into the 


owes $721.27; assets, 


hands of a receiver, A. Totten Matthews hav- 
ing been appointed. 

& Kohler’s market at 
Omaha, Neb., has been damaged by fire. 

The meat market of George L. Newton, at 
Uncasville, Conn., has been destroyed by fire. 
Loss, $5,000. 

The grocery market of James 
Moore at Chesterfield, Ia., suffered a fire loss 
of $5,000. 

Staple & Wright have succeeded to the 
meat market of Hammell & Stapel at To- 
peka, Kan. 


Greenberg meat 


and meat 


Morse & Bowen have been succeeded in the 
meat business at Webb City, Mo., by F. E. 
Morse & Company. 

S. F. Ferdig has sold his butcher shop at 
Thermopolis, Wyo., to Holladay & Boots. 

A. G. Walker 
business of 
Mo. 

Wm. Johnson has sold his meat market at 
Lawrence, 


meat 
Cassville, 


has purchased the 


James Lauderdale at 


Kan., to Searles Bros. 

Parks & Company have purchased the meat 
business of Doty & Adamson at Columbus, 
Kan. 

Ingle & Wilbur have sold their meat mar- 


ket at Carthage, Mo., to L. C. Warrington. 





Talks bythe Manager—No.11 


Here’s a picture of our No. 1 skinning knife. 


But 








are strictly up-to date. 
It’s 
We tried ordinary 


made 


crucible 


other knife manufacturers use, but found if wouldn’t do. 
For S & S KNIVES we wanted something better, so our experts ;worked out 
Every knife is tempered in oil, by our special process, so that I can guarantee you a knife that has no hard spots or soft spots. 
You can kéep it on the metal instead of on the steel. 


(Signed) THE MANAGER, 


NATIONAL CUTLERY CO., 


ished beech handles, and you can see for yourself that the shape and style 
the blade 
like all S & S KNIVES 


steel, 


a special formula steel 


Detroit, U. S. A. 


Comes with nicely fin 


the knife. 


formula 


that’s the real part of 


from our special steel. 


shear and double shear steel, such as 
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C. E. Jolly 
Wakita, Okla., 


has sold his butcher shop at 
to Garrett & Casper. 
W. J. Gardner has purchased the 
ket of M. W. Weeks at Gresham, 
GW. 
ket at 


meat mar- 
Neb. 


Stone has opened a new ineat mar- 


taird, Neb 

Miller has sold out 

at Nortonville, 
W. B 


of the Plains Meat Company at Plains, Mont. 


Tom business 


Met ay. 


his meat 


Kan., to Sam 


Russell has purchased the business 


The Stevens County Meat Company of Col- 
ville, Wash., has been organized and will op- 
erate a string of shops in Stevens County. 

Ww. W 
at Bellevue, 


Dayton has sold his meat business 
Ida., to Hunter & MecGorsan. 

Schang & Flagg have opemd a new butcher 
Arletta, 


shop at tore. 


R. Campbell has moved his meat market 
to Umatilla, Ore. 
rhe Sand Point Meat Company has opened 


a new shop at Sand Point, Ida. 


from Freewater, Ore., 


Sam Ball has engaged in the meat business 
at Glendale, Ore. 

Henry Little has purchased the meat mar- 
ket of Rosser & Collins at Colorado Springs, 
Colo. 

J. dd 


Blohm has 


moved his meat market 
at West Creek, Colo., to Colorado Springs, 
Colo. 


R. A. Whisett & Son have purchased the 
meat business of C. W. Woolfolk at Center- 
view, Neb. 

S. H. 


market 


Graves has the 


Pilot 


succeeded to meat 


of Graves & Elliston at Point, 
Tex. 
Bailey & have 


Sexton & 


Brakeman the 


Rigdon at Ken- 


purchased 
business of 
nett, Mo. 

J. A, 
business of 
Okla. 

M. C. Cobb has sold his butcher shop at 
Ballinger, Tex.. 

J. T. Bledsoe the 
meat business at Greenville, Tex., by Bled- 
soe & 


meat 


has 
Dunn & 


Hunter succeeded to 


Hunter at 


the meat 
Waurika, 


to Richards & Chapman. 
has been succeeded in 
Lander. 

H. D. Burnett has sold his meat business at 
Coffeyville, Kan., to Tucker & Tucker. 

Pierce & Co. have purchased the meat mar- 
ket of O. O. Mills at Bentonville, Ark. 

A. Waddell has purchased the meat busi- 
ness of F. Pfeiffer at Ft. 

A. J. Eeoleston has sold his meat market at 
Isabel, Kan., to James Neathery. 

The Bradt 


N. Y., has been incorporated with $10,000 cap- 


Seott, Kan. 


Mercantile Company of Reme, 


ital to carry on a grocery, produce and meat 
business by De Linton Bradt, A. Henry Bow- 
ers and W. J. Mullen. 

The Ideal Market Company of Brooklyn, N. 
Y., has been incorporated with $5,000 by W. 
H. Kinnear, H. E. W. 
Matthews. The company will deal in meats 
and vegetables. 


Hegeman, Thomas 


The What Cheer Beef Company of Provi- 
dence, R. L., has purchased the business of I. 
B. Mason 


consolidate the two. 


& Sons on Canal street, and will 


Ed. Sharers will open a new meat market 





at lola, Kan. 
MASTER BUTCHERS’ CONVENTION. 
Preparations for the second annual con- 


vention of the United Master Butchers’ As- 


America at Milwaukee, August 
that thefe 


sociation of 


2ist to 24th, indicate will be a 


very large attendance at that meeting of re- 
tailers from various sections of the country. 
Particularly from New York and portions of 
New England, and from the Southeast and 
Middle States, there will be many representa- 
tives. The following formal invitation has 
been extended by the Milwaukee Retail Mar- 
ket Men’s Association, which is to be the host 
of the occasion: 
To the Officers Members of 
Butchers’ Associations, greeting: 


and Master 

You are hereby specially invited to attend 
the twentieth annual convention of the Uni- 
ted Master Butchers’ Association of America, 
which will convene in this city, beginning 
Tuesday, August 2\st. 

The members of the Milwaukee association 
hope that you will accept this invitation in 
the same spirit that it is given, and you are 
promised not only a delightful outing and 
entertainment, but it is hoped that our or- 


ganization will be so successful that local 
branches of the National may be extended 
into every city, town and village of the 


United States. 

A railway rate of one and one-third for 
round trip to Milwaukee has been obtained 
and is applicable to all railways in the Uni- 
ted States. 

The Kirby House, official headquarters, has 
made a rate of two dollars daily for room 
and meals. Come, we need you and you 
need us. 

Yours very respectfully, 
JOSEPH F. SENG, President. 
EMIL PRIEBE, Secretary. 


—— 


THE PROFIT ON VACATIONS. 


Business men—successful business men— 
are becoming converted to the idea that re- 
creation is a profit-paying investment, and 
that the work-weary man who cannot afford 
to take generally wears out 
before he has accomplished what he owes 


himself and society. 


time to rest 
From an address recent- 
ly delivered by President Marks, before the 
National Association of Clothiers, at Cincin- 
nati, the following common-sense sermons are 
quoted: 

“We that the telephone and the 
typewriter have crowded two days’ efforts 
into every day’s task. 

“Have we the right to work at such high 
pressure day in, day out, and at night come 
to our Have wife and 
children no claim upon us which a tired brain 
will not fairly satisfy? Has sociefy no claim? 

“Vacations the 
of industry that mature semi-annually. 


forget 


homes exhausted? 


the bonds 
Cut 
they, in 
turn, may be vitalized and earn interest. 


are coupons on 


these coupons regularly, so that 


“The month’s rest makes a man brighter, 
gives him reserve strength, makes his busi- 
ness more attractive to him, and makes him 
more attractive to his business. 


“Some merchants have the conceit that 
they cannot be spared. Let them go away 
and their vanity will receive a shock. If, 


however, a man’s idea of his indispensability 
is really well founded, his business organiza- 
tion is a failure.” 

He and believes 
life has something for man’s benefit better 


who loves outdoors who 
than the grindstone, is the man who finds 
life worth living and who helps to make it so 
for others.—From “The World’s Progress,” in 


Four-Track News for August. 


= 


ALL 1 RADES 
can use 


Divine’s Genuine Red Devil Water Motor 


It is adapted to more uses than any other 
article in the world. : 
Four-inch Motor. For light purposes, 
cutlery and edge tools, wash bottles, 
metals, run «ll kinds of machines, ete. 
Price, $4.00 
3.50 and this ‘ad’ will get a 4-inch motor. 
Six-inch Motor. Run Washing Machines, 
Ice Cream Freezers, Horse Clippers, Cream Sepa- 
rators, Printing Presses, Coffee Mills, Meat 
Choppers, ete, Is the largest and most powerful 
water motor ever produced Price, $12.00 
DISCOUNT TO TRADE. 
Guarantee.—We guarantee Divine Water Motor 
will give three times as much power as any 
other faucet motor 
OUR REFERENCE: Bradstreet, R. G. Dun and 
Oriental National Bank, of New York City. 


DIVINE WATER MOTOR C0,20%;220 Duane St. 


grind 
polish 





COUNTRY ABATTOIRS EXAMINED. 

The State Board of Health has 
ordered a rigid inspection of all slaughter- 
ing plants in that State, and the prosecution 


Kansas 


of all which do not conform to sanitary 
regulations. There are a great many small 


slaughtering plants throughout the State 
which do only a local killing business, and 
which have the old-fashioned 
country slaughterhouse style, and these are 
the ones which will be regulated. 


been run in 
There are 
many such plants throughout the country, 
which will not the Federal in- 
spection law, and which it will devolve upon 
State authorities to keep in order. 


come under 


None 
of these plants do business outside their 
own immediate neighborhood, and most of 
them utilize only the meat, fat and bones, 


not doing a general packing business. 





PITTSBURG’S MEAT SUPPLY. 
Pe. Bi 


most 


Bourke, one of the best known and 


popular employees of the Pittsburg 


and 
tributed an 


Provision Packing Company, has con- 


interesting article on “Greater 
Pittsburg’s Meat Supply,” to the July issue 
of “Commerce,” the official publication of the 
Merchants and Manufacturers’ Association. 
Mr. Bourke, by reason of his long experience, 
is able to write intelligently on the subject 
and his deductions are set forth in a 
convincing manner. The article is well em- 
bellished interesting statistics 
relative to beef and hog products, making 
it worthy of preservation for reference. Prior 
to coming to Pittsburg, Mr. Bourke was con- 
nected with the Lipton packinghouse in Chi- 
cago.—Pittsburg Leader. 


well 


with some 
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HEA 
NO 


UNTIL FURTHER NOTICE OUR STORES WILL BE CLOSED 


N West Fourteenth St., New York. 





MEATS 
GROCERIES 
LIQUORS 


EVERYTHING 
IN 
DRY GOODS. 


ALL DAY SATURDAY. 





GREATER NEW YORK 
NEWS 


Swift & Company’s sales of fresh beef in 
New York City for the week ending July 
28th averaged 7.67 cents per pound. 








W. D. Hassler, assistant to Manager Chris- 
tian, of the Cudahy Packing Company’s East 
ern district, returned this week from a fort- 
night’s vacation at Lake George. 


The Leo Rex Canning & Preserving Com- 
pany has been incorporated with a capital 
stock of $10,000 to can meats, ete., in New 
York. The incorporators are F. Node, H. 
Possenti and L. Duret. 


President James Allerdice of the Indianapo- 
lis Abattoir Company, was in New York this 
week looking over the company’s rapidly 
growing interests here, and attending to 
some outside business. 


The annual outing of the famous Bloom- 
ingdale Germania Butcher Guard No. 1 of 
New York is set for Sunday, August 26, at 
Fuehrer’s Wald Hotel and Park, Jackson ave- 
nue, Newtown, L. I. 
bowling, games, a banquet, dancing, ete. 


There will be prize 


The Star Beef & Provision Company has 


Telephone Galls 


only 5C. each 


Extension Stations 
only $6 ner year 











These are only two of the 
many attractive features 
of the new telephone 
rates, effective July rst. 


Contracts now being taken 


Call nearest Con'ract Office 
for full informat on 


NEW YORK TELEPHONE COMPANY 


Contract Offices ; Tele: hone No. + 


15 Dey Stret 9010 Cortlandt 
US West 38h St eet 9040-38th 

220 West 124 h St eet 9000 Morningside 
616 East 150th St cet 9020 Mel ose 








been incorporated with a capital stock of 
$100,000 by Louis Stern, who owns the Star 
Beef Company, and C. F. Schaue, the Third 
The Schaue plant at 
2060 Third avenue will be improved and en- 


avenue pork packer. 


larged and the concern will do both wholesale 
and retail business. 

Irving Blumenthal, of the United Dressed 
Beef Company, returned this week from a 
month’s outing in the Maine woods, looking 
almost as brown as a Maine Indian, and feel- 
ing apparently as fine as one of that vigor- 
ous tribe. He modestly declined to tell any 
fish stories. 

“Councillor” Frank Sullivan, the silver- 

tongued orator of the wholesale meat trade 
in New York, who has had charge of the pro- 
vision department of Swift & Company’s 
Thirteenth street market, has resigned to 
take a better place with the Metropolitan 
Hotel Supply Company. 
Charles E. of the 
American Dressed Beef Company, of Kansas 
City, was in New York this week consulting 
with parties interested with him in the erec- 
tion of a number of new plants in the West. 
While here incorporation papers for the Mc- 
Sweeney Packing Company, with $1,000,000 
capital, were filed in New Jersey. 


President M-Sweeney, 


New York meat men desiring to attend the 
national convention of the master butchers at 
Milwaukee, August 21, for which a reduced 
rate has been made on the railroads, should 
notify President Geo. H. Shaffer, at No. 474 
Fourth avenue, New York, who has charge 
of the train which will carry the New York 
delegation. It leaves Grand Central station 
at 4:30 p. m., Sunday, August 19. 


On next occurs the 
fifth annual celebration of the Sunday clos- 
ing movement by the United Branches of 


the Benchmen’s Association of Retail Butch- 


Sunday, August 12, 


ers. They will hold their annual picnic at 
Sulzer’s Harlem River Park and Casino, the 
festivities beginning at 1 P. M. There will 
be some good speakers and a long amuse- 


ment programme, as well as dancing, ete. 





TO RENT 
Killing space and sales room in the 
abattoir of the New York Butchers’ 
Dressed Meat Company, 39th street and 
llth avenue. 











VISITED NEW YORK PLANTS. 

New York City packing plants have been a 
centre of attraction for visitors and investi- 
gators during recent weeks. A big delega- 
tion of Columbia students went through the 
Swift model plant on the East Side last 
week, and a delegation from a Western girls’ 
college also visited the plants, They were 
all delighted with the model equipment and 
management of the abattoirs inspected, and 
surprised to find them so different from what 
the newspapers had said of them. 

On Monday of this week Dr.’ Adolf Jacob- 
sen, representative of the Norwegian Govern- 
ment, made a thorough inspection of the 
Swift plant and the United Dressed Beef 
Company’s plant. “I had no idea you had 
such model places here,” he said afterward. 
“I was amazed to find them as they are. 


There is certainly nothing I can criticize 
here.” He had just returned from a tour of 


Chicago and Kansas City plants. 
—— fe 

BIG POULTRY HANDLERS’ CONVENTION. 

The meeting of poultry packers, shippers 
and warehousemen from all over the country 
to form the National Poultry Association will 
be held at Chicago August 14 and 15. The 
organization is the idea of President Harry 
Dowie of the New York Ata 
meeting of the poultry trade in Chicago last 


association. 


week it was voted to tender the association 
the free use of the Butter and Egg Board’s 
rooms for the meeting August 14 and 15. 
A committee was appointed to look after 
the details, select hotels, etc. The committee 
will notify shippers, packers and warehouse- 
men, and large delegations are expected from 
New York, Philadelphia, Boston, Washington, 
Albany, Buffalo, Chicago, St. Louis, Kansas 
City, as well as various points in Illinois, In- 
diana, Iowa, Missouri and Kansas. 
According to arrangements it is the inten- 
tion of the New York delegation to leave 
here on Monday morning at 10 o’clock on the 
D. L. & W. BK. R., reaching Chicago at 10:30 
A. M. the following day. Quarters have been 
secured at the Grand Pacific Hotel, Chicago. 
About thirty of the New York trade so far 
have signified their intentions of attending 
the meetings. Railroads have allowed a one 
and one-third rate for the round trip. Com- 
plete details can be obtained by communi- 
cating with Harry Dowie, De Winter & Com- 
pany, No. 321 Washington street, New York. 


2, 
-— — 


Retail butchers can get the most reliable 
help through the “Wanted” page of The Na- 
tional Provisioner. Good men are snapped 


up quick. Watch page 48. 
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NEW PRODUCE EXCHANGE PLANS. 


Plans of the new Produce Exchange admin- 
istration 


for reform in the conduct of its 
buildings were inaugurated this week, and 
results will be watched with interest by 


members. rhe real estate of the Exchange 
has been placed in charge of Douglas Robin- 
Charles S. 


son, Brown & Company, and the 


oflicers of the Exchange say they expect to 


save between $20,000 and $30,000 in the 
single year for which the contract has been 
signed. 


The contract provides that the realty con- 
shall the 


returns from rentals and shall purchase all 


cern receive a percentage of gross 


supplies, supervise all repairs, rent all offices 


and have charge of both the buildings be- 


longing to the Exchange. It is provided, 
however, that no contracts shall be made 


involving more than $300 unless sealed bids 
are received by officers of the Exchange. It 
is also provided that the Exchange shall re 
tain the supervision through its various com- 
mittees of what repairs are to be made and 
The 


will 


what changes of importance are made. 
that it 


retain the present employes as are competent 


realty company has intimated 
and will render faithful service for the regu- 
lar wage for equal kind of labor. The for- 
mer custodian of the Exchange, who received 
$2,500 a year, has been replaced by a $1,000 
man, and the engineer, who received $3,000, 
has been replaced by a $2,000 man, the com- 
pany 


having a supervising engineer to at- 


tend to all large buildings it controls. 
the 
the 
the 


floor of 


It is understood that new administra- 


Oop- 
of 


on 


tion will shortly 
to 


rive members an 


¢ 
= 


portunity vote on proposition 


building an intermediate offices 
the level of the gallery and embracing the 
entire main trading room of the Exchange. 
Plans have already been prepared for an in- 
termediate floor to be placed entirely through 
the main hall on the level of the present gal- 
lery, leaving the present main floor available 
for rental “en bloc” or divided into separate 
offices. 

The new floor on the level of the gallery is 
to be divided by a transverse partition from 
the Whitehall to the at 
about the middle of its length, leaving at the 
for Exchange 
width of the 


on each side 


street side eourt 


north end 12,000 square feet 


purposes, running the entire 


building, having the same light 
as at present and the sime skylight over- 


head; 


the southern end to be partitioned into 


offices. This would leave the board and com- 
mittee rooms connecting directly with the 
new Exchange floor, and would add, as shown 
on the architect’s plans, in round figures 
about 42,500 square feet available for ren- 
tal, which it is estimated should produce ap- 
proximately $70,000 per annum income. 

The committee further believes that the 
space given up to the reading room is too 
valuable for the purposes for which it is 
now used and that if the changes it recom- 
mends are made it should be rented and a 
less expensive room can then be provided 
if it is considered a necessary convenience. 

“ 
THE VACATION SEASON. 

This is the season when employes of local 
meat establishments who are _ fortunate 
enough to get away are taking their annual 
vacations Members of the Swift staff are 


smiling at one of their number who said he 





had a vacation plan that beat them all. He 
He 
Two days later 


was going camping on a Jersey beach. 
went, to be gone two weeks. 
he returned, “burned and bit and het up scan- 
dalous,” and with rheumatism 
that he 


vacation at home in bed. 


sO crippled 
had to spend the remainder of his 
Now he is wonder- 
ing why he did not take te advice of wiser 
and older heads, who had been there before. 
NEW YORK MEAT SEIZURES. 

The New York Department of Health re- 
ports the tiumber of pounds of meat, fish, 
poultry and game seized and destroyed in 
the city of New York during the week end- 
ing July 28, 1906, as follows: Meat.—Man- 
hattan, 15,749 lbs.; Brooklyn, 1,337 Ibs.; to- 
tal, 17,086 lbs. Fish—Manhattan, 7,000 lbs.; 
Brooklyn, 189 Ibs.; total, 7,189 lbs. Poultry 
Manhattan, 6,290 lbs.; Brooklyn, 
total, 7,314 lbs. 


and game. 
974 lbs.; the Bronx, 50 lbs.; 
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NEW YORK MEAT SEIZURES. 

No wonder man is aging quick, no wonder he 
grows old; 

No wonder he is cranky, and no wonder that 
you scold. 

For woman’s tied a can to man; she’s tied it 
good and tight; 

And you can hear it rattle when poor man 
gets home at night. 


The supper’s late, the food is raw; 
from cans galore, 

The cans of every size and shape are piled 
up on the floor, 

A can of soup, a can of beans, a can of squash 
tor ples ; 

A can of apple dumplings and a 
oyster fries. 


it’s pulled 


ean for 


A can of meat, a can of milk that’s boiled 
down toa paste, 
And coffee measured out in cans for fear that 
it will waste. 
bread and crackers come 
fruits and all desserts, 
And can you wonder when he’s through that 
man’s poor stomach hurts? 
—New England Grocer. 


The in cans, and 
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MORTGAGES, BILLS 
OF SALE 


Butcher, Fish and Oyster 
Fixtures 








The following Chattel Mortgages and Bills of 
Sale have been Recorded 


MANHATTAN MORTGAGES. 
H. Brand. 
H. Brand. 


162 Sullivan; 


1988 2nd 


Brunner, L., 
Berger, S.. 


Gelles, S., 


ave.; 


1490 Lexington ave.; H. Brand. 
Horowitz, A., 65 E. 110th; United D. B. Co. 
Klotzger, W., 20 Clinton; H. Brand. 
Kreutzman, H., 517 E. 11th; United D. B. Co. 
Lazarowitz, D., 35 Jackson; H. Brand, 
Mattes, S.. 1748 Ist ave.; H. Brand. 
Roman, N., 72 Pitt and 296 Monroe; H. Cohen. 
Strumvaster, R., 208 FE. 102nd; J. Levy. 


Weechler, H., 157-159 Allen; United D. B. Co, 
BROOKLYN MORTGAGES. 

Ylax Baer, 341 Williams ave.; Levy Bros. 

Solosky, W,, 572 Blake ave.; Levy Bros. 
BROOKLYN BILLS OF SALE. 

Dangler, Morris, 1520 Flatbush ave; Felix 

Metzger. 
Foye, E., 199 Court; T. Kundsen. 
Sumfleth, Herman, 713 Prospect pl.; John 


Sumfleth, 


Grocer, Delicatessen, Hote} 
and Restaurant Fixtures 


The following Chattel Mortgages and Bills of 
Sale have been Recorded 
MANHATTAN MORTGAGES. 
Katz, H., 120 Allen; H. Lindemann. 
McNeely, T. J., 8th & 115th; “A. L. 
Stern, A., 561 Lenox ave.; P. Herbert. 
Wykes, H., N. E. cor, 81st & Columbus ave.; 
Slst & Columbus ave. Realty Co. 
Allochneller, S., 280 Broome, J. Kullbren. 
Braunstein, M., 445 6th ave.; M. H. Westin. 
Gometz & Kellerman, 31 2nd ave.; I. Freed- 
man 
Hochberg, A. & R., 102 Rivington; J. Wilner. 
Kramer, 8., 234 E. 3rd; 8. Levin. 
Koenig, G., 424 West; H. Bischoff. 
Ludwig, J., 74 West; W. C. Tubbs. 
Patzold, M., 102 Maiden Lane, H. Cansemuller. 
Spielberger, J., 409 E. Houston; L. Goldsmith. 
Waldman, C. E., 170 Bowery; Westin & 8S. 


MANHATTAN BILLS OF SALE. 
Fleischer, B., 552 Lenox ave.; J. Krainin. 
Gleimgold, A., 186 Allen; I. Geffner. 
Lochowsky, L., 128 2nd st.; A. Ellmann. 
Marchand, B., 1157 3rd ave.; O. Marchand. 
Soldine, G., 240 E. 111th; M. Saldino. 
Spanner, A., 329 E. 97th; J. Bartholomew. 


Wisner. 


Sarabrofsky, J., 456 Cherry; M. Gershowitz. 
BROOKLYN MORTGAGES. 
Hornstein, Morris, Surf ave. nr. W. 12th; 


Jacob Kamholz. 


BROOKLYN BILLS OF SALE. 
Bohling, H., 221 Nassau ave.; Margaret Bohl- 
ing. 
Leiffer, Harry, 36 Varet; 
Samuels, M., 


Somer Seigel. 
7 Myrtle ave; Annie Samuels. 





GEHRET BROS. 


Manufacturers of 


Structural and Ornamental 
Tron Work 


Bridgeport, Montgomery @o., Pa. 


Gehret’s SmokKe-House 
Doors, Meat Trees and 
Patent Smoke-House Floors 


Iron Awnings, Ornamental Signs, Foot Bridges, 
Wire Window Guards, Etc. 


Write for Catalogues and Prices. 




















